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Many installations prove that the 
Buffalo Casing Applier actually doubles the 


amount of sausage stuffed. 



















In hundreds of sausage plants the BUFFALO 
CASING APPLIER is so speeding the opera- 
tion of drawing delicate casings onto the 
stuffing tube that one man does the work of 
two, with less fatigue. 





Its operation is simple...the operator merely 
starts the end of the casing over the tube, 





gently brings the revolving cork wheels of 





the applier down on the tube and in one 





second the casing is rolled neatly onto the 





tube ready for filling. 





The Casing Applier is mounted to the ceiling W. 
and is raised out of the way when not in use. play 


The advantages to be gained by installation 
of this modern casing applier are described 
in our catalog. Write for a free copy today. 


JOHN E. SMITH’S SONS C0. 
50 Broadway Buffalo 3, New Y 


SALES AND SERVICE OFFICES IN PRINCIPAL CITIES 





QUALITY SAUSAGE 
MAKING MACHINE: 












TOUCHDOWN! 


Winning touchdowns come from tightly-knit team 


play—eleven men all working toward one goal. 
Increasing public demand for foods “rich in dex- 

trose” is another great example of team play. 
Producers, processors and distributors have all 


Dextrose advertising appears regu- 
larly in leading national magazines; 
millions listen to dextrose radio 
advertising. That's why intelligent, 
nutrition-minded Americans prefer 
foods made with dextrose sugar. 
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pitched in to make dextrose known as “the one 
sugar the body uses directly for energy”. They have 
created the ever growing market for foods which 
contain dextrose. Consumers are learning that dex- 


trose on the label, means food energy in the product. 


Tune in 
STAGE DOOR CANTEEN 


Every Friday 10:30 to 11:00 P.M., E.W.T. 
Columbia Network, Coast-to-Coast 


CORN PRODUCTS SALES COMPANY 
17 BATTERY PLACE NEW YORK 4, N.Y. 


DEXTROSE 
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OUR ENGINEERS WILL HELP YOR" 


Send a blueprint or rough sketch of yam 
Tracking layout and our engineers will ga 
suggest how you can obtain speedy ta 
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OVERHEAD TRACKING 
HANGERS and SWITCHES 





No. 504-1! No. 504-3 


Pressed Steel Hanger— Hog Sticking or Bleeding 
¥g"x2 Yo" or Yo"x21/o" Rail Hanger 
stock. (Tracking parallel (Tracking parallel to 
to beams) beams) 


Globe Overhead Tracking, Hangers and 
itches are built to smooth the way for swift, day- 
er-day movement of meat products through one 
partment after another . . . to conserve manpower 
. to save you precious moments for production. 


CUT-THROUGH SWITCH 


ully designed and constructed, they have 
tested in the proving grounds of packing plants 
over the country. 


Check these proofs of quality: 


Globe arrow-straight, open-hearth steel Track- 
igg has a minimum tensile strength of 60,000 
pounds per square inch. 


TWO-WAY SWITCH 


Globe cast iron or pressed steel Hangers possess 

a safety factor of 5 times their rated carrying 
capacity . . . Guaranteed finest material and 
workmanship. 


Globe cast iron Switches are smoothly cast, 
machined where necessary and jig drilled. Will 


and up under hard usage, keep in perfect align- 
ment. 


Ne have a complete stock of Overhead Tracking, S-THROW SWITCH 


ngers and Switches ready for shipment. Why not 
for more details today? 


HE GLOBE COMPANY 


100 S. PRINCETON AVENUE CHICAGO 9, ILLINOIS 
KING INDUSTRY WITH EXPERTLY DESIGNED EQUIPMENT 
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If you’re making sausage 
for the Armed Forces, it’s 
a good idea to use Armour’s 
Natural Casings and be sure 
of meeting requirements. 


This is an actual photograph of ring bologna in Armour’s Natural 
Beef Round Casings. 


Notice how plump, how well-filled, how appetizing this sausage 
looks. 

It has eye-appeal, naturally. 

It has sales-appeal in a dealer’s meat case, because any shopper 
can tell at a glance that here is bologna at its flavorful finest. 

We think this is a very good reason for using Armour’s Natural 
Beef Round Casings on your Ring Bologna. 

And we make a complete line of these carefully-selected casings 
for your use, so that you’ll find just the size you need. 

We'd like to talk to you about your casing problems. We'd wel- 
come the opportunity to prove that Armour’s Natural Casings are your 
wise choice for sausage with eye-appeal, taste-appeal, sales-appeal. 

Why not place your order today? 


etimour and Company 
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industrial Wages Reach 
New All-Time High in July 


Average hourly earnings of all wage 
earners in manufacturing industry rose 
0.3 per cent in July to reach a new all- 
time high of $1.072, according to the 
regular monthly survey of 25 manufac- 
turing industries by the National In- 
dustrial Conference Board. This figure, 
which includes overtime and other mone- 
tary compensation, marks the latest 
peak in an upward movement which has 
lasted for eleven years. At $1.072 per 
hour, hourly earnings were 5.1 per cent 
above the July, 1943 level, 41.2 per cent 
above that of January, 1941 (the Little 
Steel formula base), 48.9 per cent above 
that of August, 1939, and 81.7 per cent 
higher than the average in 1929. 

All other payroll factors in July de- 
dined from June, primarily because 
there was an appreciable falling off in 
employment for the eighth consecutive 
month. 


Key figures of the Conference Board’s 
survey for July, excepting hourly earn- 
ings which are given above, are: 

Weekly earnings averaged $48.87, a 
decline of 0.9 per cent from June. They 
were still 5.9 per cent higher than in 
July, 1943. “Real” weekly earnings, 
which measure the quantities of goods 
and services that can be purchased with 
dollar weekly income, dropped 1.3 per 
cent but remained 3.7 per cent above a 
year earlier. 


Hours worked per week declined in 


July by 0.4 hours, or 0.9 per cent. The 
4.5 hours averaged in July were half 
an hour or 1.1 per cent more than were 
worked in July, 1943. Employment in 
the twenty-five manufacturing indus- 
tries fell off 0.9 per cent in July. Since 
July, 1943, there has been a drop of 7.0 
per cent. Payrolls declined 1.8 per cent 
from June. They were 1.5 per cent less 
than in July, 1943. 


National Safety Congress 
Convenes Early in October 


Wartime safety problems will be the 
theme of the Thirty-third National 
Safety Congress and Exposition, to be 
held October 3, 4 and 5 at the Sherman, 
Morrison and La Salle hotels in Chi- 
cago. Among the principal speakers at- 
tending the meat packing, tanning and 
leather industries section, scheduled for 
the afternoons of October 3 and 4 at 
the Morrison hotel, will be R. A. 
Harschnek, safety director of Swift & 
Company, F. L. Lumpp, insurance man- 
ager, Armour and Company, and C. M. 
Mense, president, Lehigh Safety Shoe 
Co. 

Round table discussions of specific 
industry questions will be held by pack- 
ers and tanners. There will be 146 
booths filled with the latest designs in 
safety equipment in the mezzanine and 
exhibition hall at the Sherman hotel 
open for inspection by safety men in 
attendance at the meeting, it has been 
announced. 





NEW ARMOUR DISPLAY FEATURES PORK SAUSAGE 


Heading up Armour and Company’s newest line of display pieces to promote the sale of 
pure pork sausage is this four-color, 26-by 17-in. over-the-wire poster. This large, 
ided poster, which may be seen from almost any point in the retail outlet, is 

aimed at stimulating impulse buying through its striking pictorial message. 


Murry T. Morgan Assigned 
to New Post by H. E. Reed 


Murry T. Morgan has been named 
assistant chief of the livestock and 
meats branch in the War Food Admin- 

istration’s office of 
distribution by 
H. E. Reed, branch 
chief. 


Since October 
1942, Morgan has 
been chief of the 
meat purchase divi- 
sion in the live- 
stock and meats 
branch. In this po- 
sition he has been 
in charge of the 
War Food Admin- 
istration’s meat 
buying programs. 
His services with 
the U. S. Depart- 
ment of Agricul- 
ture began in 1933 when he accepted 
a position as assistant chief of the 
meat processing division of the Agri- 
cultural Adjustment Administration. 
Later he supervised the transportation 
of Government cattle and sheep slaugh- 
tered in federally inspected plants dur- 
ing the 1934 drought program and as- 
sisted in the disposal of meat products 
acquired by Federal Surplus Relief Cor- 
poration. 


M. T. MORGAN 


NEW ARMY REFRIGERATOR 
HOLDS MEAT IN TROPICS 


A new portable gasoline-operated re- 
frigerator, designed by the Office of the 
Quartermaster General for holding 
fresh meats at 10 degrees F., when out- 
side temperatures are 120 or higher, is 
now in production and the first ship- 
ments are now arriving in many of the 
Pacific theaters of operation, the War 
Department reports. Each unit is 
mounted on skids, but two refrigerators 
stocked with meat are usually loaded 
on a 2% ton truck to make regular trips 
from division headquarters to advance 
areas near the battle lines. The refrig- 
erator has an inside volume of 26% 
cu.ft. 


The soldier fighting in hot tropical 
climes may now be able to enjoy fresh 
meats. The almost-zero temperature is 
made possible because the cabinet is 
unique in design, insulation and a new 
type refrigerant is used. It is metal 
covered and so sturdily built that it can 
take a 4-foot fall and keep right on 
“ticking.” One refrigerator protects 
meat for 400 men. 

To expedite shipments, the refrig- 
erator cabinets, with compressors on 
top, are being sent on straight requisi- 
tion direct to the Pacific theaters of 
war. 















DOES INTRASTATE 
MEAT INSPECTION 
REQUIRE 
MODERNIZATION? 


UGGESTING that present city and 
state inspection procedures should be 
critically reexamined to eliminate cer- 
tain questionable practices, N. O. Gun- 
derson, M.D., Rockford, Ill., and Laurel 
Lodin, city food sanitarian of Rockford, 
in a recent article in the Journal of the 
American Veterinary Medical Associa- 
tion, indicate that municipal authorities 
may be placing too much emphasis on 
“esthetic aspects”—that is, they are try- 
ing to improve meat quality by insisting 
that it be handled under attractive con- 
ditions. 

The fact that effective municipal 
meat control costs 4 to 8c per capita 
per year, while most smaller Illinois 
municipalities provide almost nothing 
for this work and the average provision 
among cities is about 2c per capita, is 
another factor limiting proper control 
of meat supplies. 


It is also pointed out that practically 
all municipal meat inspection ordi- 
nances call for observation of the meat 
after it reaches the retail store; many 
health authorities believe that earlier 
inspection—ante mortem and post mor- 
tem examination plus essential labora- 
tory tests—is most effective. 


Four-Point System 


The authors suggest that municipal 
meat control might be streamlined by 
adopting a four-point system for judg- 
ing the quality of the meat. This would 
eall for: 

(1). Ante mortem examination; (2) 
post mortem examination; (3) routine 
sanitary slaughtering plant inspection, 
and (4) proper refrigeration, process- 
ing and storage, together with certain 
other simple observations applied to the 
meat itself. 


In this plan, qualified veterinarians 
with lay assistants carefully inspect all 
procedures, and, when indicated, un- 
wholesome meat is immediately con- 
demned on the spot for consignment 
to tankage. 

The authors believe that a single 
standard should prevail for all meat, re- 
gardless of its utilization, pointing out 
that civilians are entitled to the same 
public health protection as are the 
armed forces and our allies under lend- 
lease. 


A gradual unification of the over- 
all meat quality program is essential, 
they contend. Apparently this must 
come about by state and municipal ac- 
tion since public demand for federally 
inspected meats for intrastate use has 
never developed to the degree expected. 
The authors imply that greater demand 
for federally inspected meats would 
have resulted in higher state and mu- 
nicipal standards. 








wile 


* 
bad 


we! 


GENERAL VIEW OF SPEAKERS’ PLATFORM DURING CEREMONIES 


Flags of the United States and allied nations form colorful backdrop for award 
ceremonies honoring production record of H. H. Meyer Packing Co., Cincinnati, 0, 


HONOR MEYER WITH “A” AWARD 
FOR PRODUCTION EXCELLENCE 


HE H. H. Meyer Packing Co., Cincinnati, Ohio, became the first meat 
"ao in that city to receive the War Food Administration “A” award 
for production excellence during brief but impressive ceremonies in Odeon 
hall recently. Speakers included Myers Y. Cooper, former governor of Ohio; 
H. Harold Meyer, president of the firm and first grandson of the founder, 





DISPLAY AWARD FLAG 


Employes of H. H. Meyer Packing Co., three wearing the 

uniform of the armed forces, pictured with flag. They are 

(lL. to r.) Tech. Sgt. Frank Bertram, Pvt. Joseph Zanitsch, 
Pvt. Dotson Coles and Clinton C. Frickman. 





and Arthur Reilly, 
radio news com- 
mentator, who 
acted as master of 
ceremonies, 


The award flag 
was presented to 
Meyer by Lt. Col. 
Julian B. Anus 
kewicz, executive 
officer of the Col- 
umbus Army Serv- 
ice Forces depot. 
E. O. Pollock, mid- 
western regional 
director of food 
distribution for the 
WFAA, officiated at 
the pin citation, 
making a_ token 
presentation of 
pins to four em 
ployes. Clinton ¢. 
Frickman, who for- 
mally accepted the 
pins on behalf o 
his fellow workers, 
has been an ef 
ploye of the Meyer 
company for’ over 
27 years and is the 


father of three sons now serving their country as members of the armed 


forces. 


In accepting the award, President Meyer said: 
that we live up to the trust you have placed in us. 


try needed us.” 


“We shall make certail 

We shall never look a 
this flag flying over our plant without a real feeling of pride in our achieve 
ments—and a knowledge that we have helped to do our part when our coul 
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NEW SOLVENT RENDERING PLANT 
COMPLETED ON PACIFIC COAST 


ACIFIC RENDERING CO., located 
in Seattle, Wash., has just com- 
pleted a new solvent rendering plant 


tanks and is then distilled to separate 
the solvent from the fat. The solvent 
is condensed and re-used. 






























rst meat |@ which employs straight line handling of Cracklings discharged from the ex- 
” award | materials from the time they enter the tractors are conveyed vertically to a 
in Odeon | hog until they come out as cracklings hammer mill from which they drop into 
of Ohio; | and grease. tanks for storage and subsequent bag- 
founder, Equipment in the new West Coast ging. Air is supplied to the extraction 
r Reilly, | plant includes two 6x12 cooker-extrac- room through ducts terminating in air 
vS com- | tors, each with a capacity of 7% tons, diffusers. 
Or, who J two 165-cu. ft. blow tanks, a hasher- A section of the plant is shown below 
aster of | washer, hog, miscella tanks, still and while the two extractors, driven by ex- 
+ condenser. plosion-proof motors, are _ illustrated 
ard flag The hog and hasher-washer are lo- above. A nest of control valves and the 
nted to | cated on a balcony and material is stills and condenser are shown (right). 
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Anus A two-way chute handles the material Co., which is a division of the Lyle 
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the Col- % From these the fats, etc., are blown to French Oil Mill Machinery Co. The 
ny Serv- | the cookers where they are rendered extractors, stills, condenser and blow 
3 depot. and the free grease drawn off. The tanks were supplied by that firm. The 
rck, mid- cracklings are washed in the cookers hasher-washer was made by the Cin- 
regional | with solvent and the solvent-grease cinnati Butchers’ Supply Co. and a 
2 7 mixture is pumped to the miscella Mitts & Merrill hog is installed. 
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PAPERS ON MEATS AND FATS PRESENTED 
AT CHEMICAL SOCIETY MEETING 








APERS on the “Effect of Storage 

and Microbial Action Upon Vita- 
mins of the B-Complex in Pork,” “Qual- 
ity in Meat and Meat Products,” “Fla- 
vors in Food Fats,” “Quick Method for 
Determination of Fat Content of Meat,” 
and “Sodium Sulfite — Preservative or 
Deodorant?” were presented at the divi- 
sion of agricultural and food chemistry 
of the American Chemical Society, 
meeting in New York City, September 
11 to 15. 


VITAMINS IN STORAGE.—E. E. 
Rice, J. F. Fried and W. R. Hess, Swift 
& Company, reported that the changes 
which occur in the vitamin B-complex 
content of pork during ordinary cooler 
storage are so slight that they fall with- 
in the experimental error of the analyt- 
ical methods. Two storage experiments 
have been made, one with paired pork 
loins and the other with replicate sam- 
ples of ground lean pork. In neither 
ease was a significant change detected 
in the vitamin content of the meat dur- 
ing storage periods that did not involve 
extensive bacterial action. 

However, by prolongation of the stor- 
age period until the meat approached 
incipient spoilage and then on into vari- 
ous stages of bacterial decomposition, 
more definite information was obtained. 
Bacteria counts and characterizations 
were made and correlated with changes 
in vitamin content. 

In samples showing extensive bacte- 
rial growth, there were losses of thia- 
mine, increases of riboflavin and panto- 
thenic acid, but no change in niacin con- 
tent. The increases seem to indicate 
synthesis of riboflavin and pantothenic 
acid during microbial growth. The losses 
of thiamine were slight except in sam- 
ples stored for long periods of time at 
room temperature, and in such cases it 
was impossible to determine whether 
the decrease in thiamine is due to the 
bacteria or to slow thermal decomposi- 
tion. 

QUALITY IN MEAT.—Pointing out 
that it is understandable that interest 
in the quality of meat should be gen- 
eral, continuous and intense, O. G. 
Hankins of the Bureau of Animal In- 
dustry, U. S. Department of Agricul- 
ture, declared that quality includes 
many factors such as wholesomeness, 
appearance, composition, tenderness, fla- 
vor, juiciness and nutritive value, most 
of which must be further subdivided. 
Development of adequate methods for 
measuring characteristics of meat has 
been and, in certain respects, continues 
to be a difficult problem. 


FLAVORS IN FATS.—One of the 
most important chemical problems of 
the food fat industry concerns either 
the elimination or the preservation of 
flavors in certain fats, according to H. 
E. Robinson and H. C. Black, Swift & 
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Company. The trend in the general 
shortening industry is for the complete 
elimination of all food fat flavors. 
While tremendous quantities of lard are 
still used as a shortening, the flavor of 
this product is not considered particu- 
larly desirable for many cooking pur- 
poses. The flavors of vegetable oils and 
other meat fats are eliminated by proc- 
esses of refining and deodorization of 
the processed fats and oils. 

The retardation of flavor reversion is 
another important project in the chem- 
istry of fats and oils. The delay of the 
oxidative flavor changes due to rancidity 
involves the use of certain antioxidant 
materials. Most prominent among food 
fat antioxidants at the present time are 
gum guaiac, nordihydroguiaretic acid, 
tocopherols, citric acid, and lecithin. 

FAT IN MEAT.—Elmore A. Cope- 
land, War Department, Memphis Army 
Service Forces Depot, V. C. Laboratory, 
proposed a quick method for determina- 
tion of fat content of meat and meat 
products. The method would reduce the 
time of determination from 18 hours 
by A.O.A.C. method to one hour. The 
reduction in time would offer an im- 
portant advantage in quality control of 
manufacturing processes. 

SULFITE IN MEAT.—The Massa- 
chusetts law permits use of sulfur di- 
oxide and its compounds in foods, allow- 
ing up to 0.1 per cent as anhydrous 
sodium sulfite in meats and meat prod- 
ucts. A study was made by Carl S. 
Ferguson, Hermann C. Lythgoe and 
Olive F. Sheridan, Massachusetts De- 
partment of Public Health, to determine 
the effect of sodium sulfite upon the ap- 
pearance, odor, ammonia development 
and bacterial growth in hamburg steak. 

Of two samples of fresh beef muscle, 
the one treated with 0.1 per cent of 
sodium sulfite immediately took on a 
bright red appearance of freshness, 
which persisted for several days beyond 
the point at which the chemical analysis 
indicated decomposition. No odor of de- 
composition products was apparent in 
the treated sample until the chemical 
analysis indicated advanced decomposi- 
tion, beyond the tenth day. The un- 
treated sample had developed an odor of 
decomposition on the seventh day, and 
was sticky, greatly discolored, and had 
a strong odor of decomposition on the 
eighth day. Chemically, the treated 
sample was decomposed on eighth day. 

There was little difference in the total 
bacterial count under atmospheric con- 
ditions in the two samples up to the 
fourth day, after which the untreated 
sample showed a rapid daily increase, 
whereas the sample containing the sul- 
fite showed a decrease. On the seventh 
day, the treated sample had a count of 
69,000 as compared with 7,000,000 in 
the untreated sample. 
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More Refrigeration and 
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Meat Plants on Program J" * 
for Brazil and Urug oct 


M. T. Zarotschenzeff, president , 
National Frosted Foods, Ine, Ne 
York, recently completed a four-mon 


American deby. 
drated products, 
Mr. Zarotschenzeft 





demonstrated Bry. 

zilian meat and 

ZAROT- : 
SCHENZEFF —¢<"_ foods. quid 


frozen and cell. 
phane-wrapped at various places, 
Mr. Zarotschenzeff presented the guy. 
ernments of Brazil and Uruguay with 
programs for development of refriger. 
ation and dehydration in the two coun. 
tries. His plan for Brazil included cop. 
struction of seven cold storage plants, 
20 fish and 20 poultry plants, 150 r. 
frigerated railroad cars equipped with 
diesel engines and refrigerating units 
instead of the customary ice, 40 locker 
plants, 100 cargo planes for distribu. 
tion in the interior, 100 refrigerated 
trucks, 10 large refrigerated ships for 
overseas shipments and 20 small re 
frigerated boats for local distribution 
and hundreds of display cases for food 
stores and institutions. Of greatest im- 
portance is the installation of refrig- 
erators in private homes. The project 
would cost about $30,000,000. 
His plan for Uruguay is similar to 
that for Brazil except that it is ona 
smaller scale. It would call for construe- 
tion of an entirely new Frigorific 
Nacional del Uruguay to take the place 
of the 40-year old packing plant now 
being used. The new frigorifico would 
cost approximately $6,000,000. 


Consumers’ Views on Meat 
Rationing and Fat Salvage 


In a survey conducted by the Ameri- 
can Fat Salvage Committee in which 
240 metropolitan New York housewives 
were interviewed, 8 per cent of the 
women questioned, those with large 
families, said they had more than 
enough red ration points to get along. 
Fifty-one per cent said they had jus 
about the right amount for their meat 


and fat needs, while 41 per cent had 
less than enough. Two and three mei 
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» js evident that military success in 
Europe is making women over-optimis- 
tie in expecting a speedy return to 
ime plenty. While 88 per cent of 
those interviewed thought that ration- 
‘ae and fat salvage must go on until 
; after the war, most of them were think- 
OUr-montha: of the war in Europe with little 
ugh B realization of the importance of the 
Guay dur, Bast as a pre-war source of fats 
8 and oils. 

Most women expected rationing of 
fats and oils to continue through this 
» Myinter, 26 per cent expected points to 
Bic easier, 20 expected them to be tight- 
er, and 42 per cent expected levels to 
heating maintained as they are and were 
: sho i satisfied with them. Twelve per cent 
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pee With the nation’s stockpile of crude 


d the gov. rubber nearing the vanishing point, an 
guay withfincrease in the proportionate amount 
' refriger-§ of synthetic rubber used in the manu- 
two coun-§ facture of truck tires has been ordered 
luded con-§ by the rubber director’s office. The syn- 
ge plants thetic formula for medium sized high- 
S, 150 re Bway truck tires will be increased from 
pped with¥ 70 to 90 per cent, it is announced, 
ting units#while large size highway truck tires 
40 locker# will be converted to S-6 (70 per cent 
 distribu-§ synthetic), effective October 1. 
frigerated The tire industry has been aiming at 
ships forf , 100 per cent synthetic truck tire for 
small re-f some time, a goal which has already 
stributionf heen reached with passenger car tires. 
s for food Although definite progress has been 
eatest im-B made in this direction, it is doubtful 
of refrig-f that the increased use of synthetic rub- 
1€ project iB her for truck tire manufacture would 
have been ordered at this time had not 
similar tof the natural rubber shortage become so 
t is on afacute, in the opinion of a spokesman 
construc § for the B. F. Goodrich Co. However, 
‘rigorifieo§ this does not mean that the new tires 
the place§ will not prove satisfactory, he said, 
lant now§ pointing out that only extensive tests 
ico wouldf under actual operating conditions can 
k determine their wearing qualities. 
Despite increased use of synthetic 
rubber, packers and other fleet opera- 
tors should not look for a break in the 
Meat tight truck tire situation, it was said. 
Although the tire industry is producing 
alvage twice as many truck tires as it did in 
its biggest peacetime years, the increase 


1€ = in military requirements has been at a 
in wiih | still greater rate. Intensified conserva- 
ousewives B tion must be practiced, it was warned. 
it of the 
th larger 
ore than 
pty HIDES AND LEATHER MISSION 
neir meat? Thomas F. Ryan will be a member of 


cent had? technical mission which is being sent 
ree men-§'° Paraguay by the inter-American de- 
ficulty in velopment commission to study speci- 
rger ones. fied problems with relation to hides, 
jetermine Pp. and other commodities. This 
rationing” be done at the request of the Re- 
t saving. Public of Paraguay and in collabora- 
ail 1on with the ministry of industry and 
y ommerce of that country. 
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BE ON GUARD AGAINST FIRE! 


HERE is one important battle that the United States is not winning 

in this war—the battle against fire. The national loss of life and prop- 
erty from fires has mounted season by season and year by year since Pearl 
Harbor. In 1943, the national fire loss was 41 per cent above the pre-war 
year 1940, and large-loss fires were up 176 per cent.” 

In these words, the National Fire Waste Council and Insurance Depart- 
ment of the United States Chamber of Commerce sounds a grim warning 
while it lays plans to make Fire Prevention week, October 8 to 14, an “eye- 
opener” for complacent concerns which believe “it can’t happen here.” 
Fire is an omniscient hazard, striking with a sudden, destructive force that 
can only be forestalled or checked by an efficient fire-fighting program. 

Like plants in every industry, packinghouses have their vulnerable spots 
—places where fire is most likely to break out—and it is here that the most 
vigilant precautions must be observed at all times. The smokehouses, ren- 
dering and refining departments, refrigeration rooms and equipment, the 
boiler room, gasoline engines, loading docks and sheds adjoining main build- 
ings—these are all potential fire hazards. 

To minimize the danger of conflagrations, plants should be kept clean of 
combustible materials which have a tendency to accumulate in storage 
rooms, bins, passageways, etc. Animal fats and greases, which are highly 
inflammable, should be handled with care. Ammonia refrigeration lines 
and machinery demand regular inspection to guard against possible explo- 
sions and fires resulting from leaks. Electrical machinery and wiring should 
be adequately protected against short circuits and from emitting stray 
sparks. 

Every packing plant should have in effect a comprehensive fire prevention 
and fire fighting program, with employes schooled in the proper technique 
of bringing blazes under control as soon as they are discovered. Alarm boxes 
should be clearly marked. The location of extinguishers should be known to 
every worker and official, as should all doors and emergency exits. 

Formation of fire-fighting brigades is an important must in any sound 
fire prevention program. It is suggested that members of the brigade be 
honored in some manner, such as being given distinctive lapel buttons to 
wear. The National Fire Waste Council recommends that a special drill of 
the company fire brigade be held during Fire Prevention week, featuring 
demonstrations of fire fighting, rescue and salvage work for the benefit of 
other workers and, where practical, the public in the immediate neighbor- 
hood. The company house organ can provide cooperation by publicizing 
these demonstrations. 

Fire Prevention week has been suggested as the proper time to inspect 
sprinkler systems, fire extinguishers, gas masks and other fire protection 
equipment to make sure that it is in good order and ready for instant action. 
But ... don’t relax your vigilance at tne end of Fire Prevention week, it is 
urged. The best insurance against experiencing a costly fire in your plant 
is to make every week Fire Prevention week. 
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Entertainment Cost 
and Income Tax 











By HAROLD J. ASHE, 


Tax Counsellor 


HERE is hardly a packing concern 

which does not at some time during 
the year spend varying sums of money 
for entertainment of its retail customers 
and business associates. Yet, with the 
exception of large concerns, rarely is 
this item shown as an expense on the 
books and practically never is it reflect- 
ed in an income tax return. 

In effect then, the taxpayer is paying 
a tax on a business expense which 
amounts to double taxation. With in- 
come taxes graduated sharply upward, 
this is a situation with which a thought- 
ful taxpayer will reckon. 

What may business entertainment in- 
volve? A dinner engagement with a 
prospective customer about to open a 
large market; a theatre party for an 
old and valued retail outlet owner; or 
an evening at a night club for a busi- 
ness connection that is of value to the 
firm. 


Applicable to Salesmen 


A salesman, too, working on a 
straight commission or salary and com- 
mission, will find such entertainment 
expenses a legitimate deduction from 
his gross commission to determine his 
net income—provided his employer does 
not reimburse him for such outlay. 


The Treasury Department has long 
recognized that the expense of enter- 
taining for business purposes is a legiti- 
mate part of the cost of doing business 
and is an income-producing factor. In 
many fields of activity and with indi- 
vidual taxpayers it is a major expendi- 
ture. 

Even where net income may run into 
only $4,000 or $5,000 it is not unusual 
for several hundred dollars to be spent 
on business entertainment without which 
the net income would have been con- 
siderably lower. Where this expenditure 
does not show in an income tax return, 








ADS PACK APPEAL 


The appetite appeal that can be woven 
into meat advertisements is inaicated by 
the two ads reproduced here, which fea- 
ture meat products attractively prepared 
and ready to serve. They are based upon 
the same sound approach: the consumer 
is interested only in how these meat 
items will appear when he sits down at 
the table at mealtime to eat them. 




















Summertime advice from Dorothy Dery... 
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even in modest cases the tax may be 
increased by anywhere from $100 to 
$200 or more. 

While not so classified, business en- 
tertainment is a form of advertising, 
pinch-hitting for orthodox advertising 
and taking up the selling task where ad- 
vertising leaves off. Many an order 
has been closed on the _ golf-links; 





Yor R frankfurt meal will bave s tempnng sew favor 
when you try Dorothy Dgrby's "Recipe of the Week.” But 
be sure to start with the right frankfurs ask for 
DERBY'S, the best your money can buy. You'll bod the 
DERBY band on every seventh link. DERBY’S frankiuns 
g)v€ you (wo-meat nourishment. they're made of leas, 
teader beef and pork . . . pre-cooked, easy to digest. Youll 
enjoy every bite of these plump, juicy links 


<> _ DERBYS . 
cod Kitchen Prepared 
MEATS 
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good-will for years to come has been& amo 
clinched in a hotel dining room. Evenf payir 
where direct results are not immediate tiona 


such entertaining contacts may berg 7, 
flected in later returns, either directly 
or by recommendation of the guest to 
other customers. 

A brace of theatre tickets may bk 
more effective with an individual cu 


























WM. J, STANGE C0. 


2530 W. MONROE ST., CHICAGO 12, ILL. 
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tomer than a score of form letters. An 
evening at a night club may iron out 
a customer grievance that no amount of 
talking would accomplish. 

However, in spite of these obvious 
truths, taxpayers continue to bear this 

nse out of their own pockets with- 
oat properly showing it as a business 
expense. 

Generally, the taxpayer makes no 
effort to segregate such expenditures 
or keep careful check on them. He 
pays such bills with cash and proceeds 
to forget the matter. If, when he makes 
gut his income tax return, he does re- 
member such an expense item, he un- 
dertakes in a very sketchy manner to 
“guesstimate” what the business enter- 
tainment cost him for the year without 


business expense should stand the test 
of whether it is necessary to the busi- 
ness, that is whether in the best judg- 
ment of the taxpayer it was designed 
to advance the, business of the taxpayer, 
even though in fact it failed to do so. 





AUGUST DELIVERIES BY WFA 











While meat, dairy and poultry prod- 
ucts continued to head the list of food- 
stuffs delivered in August for shipment 
to the Allies under lend-lease, increases 
over July deliveries were shown in 
grain products and in fats and oils. 
According to the WFA’s report, total 
deliveries of all lend-lease products in 
August amounted to 558,577,695 lbs., 


compared with 522,851,964 Ibs. in July 
and 1,076,611,544 lbs. in August a year 
ago. 

Meat products, chiefly cured and 
frozen pork, canned meat and lard, 
made up approximately 35 per cent of 
total August deliveries. Deliveries of 
fats and oils amounted to 15 per cent 
and were more than double the deliver- 
ies of these products in July, the total 
for August being 85,530,592 Ibs. 


LARD SPECIFICATIONS 


The Chicago Quartermaster Depot 
has issued Amendment 1, dealing with 
packaging, to specifications for war 
style lard, CQD 39A, April 12, 1944. 





a vestige of records to substantiate his 
deduction. If anything, he is likely to 
under-estimate; after all he ‘is probably 
struggling with what the psychologists 
call a “consciousness of guilt”; he has 
had some fun from such entertainment, 
therefore it is not business. In event the 
deduction is challenged, the likelihood 
is that it will be scaled downward or, 
perhaps, be disallowed entirely. 


Subject to Scrutiny 


Business entertainment deductions, 
especially if they appear to be excessive 
in relation to the income reported may 
be the subject of close scrutiny by In- 
ternal Revenue auditors. This is not be- 
cause an arbitrary limit has been placed 
upon such expenditures, but because the 
expense is not easily susceptible to proof, 
as these auditors have learned from ex- 
perience. 

One such case involved a taxpayer 
who periodically drew checks to cash for 
both personal use and business enter- 
tainment. Later in making his return he 
arbitrarily took part of this total and 
called it business entertainment. With 
nothing but unidentified “cash” checks 
to support his contention the entire 
amount was disallowed, resulting in his 
paying several hundred dollars addi- 
tional tax. 

Taxpayers proposing to enter busi- 
hess entertainment as an expense should 
immediately start issuing checks cov- | 
ering such expenditures or keep receipts | 
where possible. If cash is paid for such 
entertainment, checks should be issued 
later covering reimbursement of the ex- 
act amounts expended and notations | 
should be made on the stubs indicating 
for what the checks were drawn. 


Incidentally, such business entertain- 
ing is frequently done in the taxpayer’s | 
home. This, too, is deductible as a busi- 
ness expense and should be so treated. | 
Even in the lowest tax brackets, fail- 
ure to report such expenditures as a | 
business expensé is penalized against | 
the taxpayer at the rate of 23 per cent 
(20 per cent surtax and 3 per cent nor- 
mal tax) on every $100 of additional 
income that appears in the income tax 
return as a result of such failure to 
deduct. On a $10,000 income this is re- 
flected in an additional $37 on every 
$100 and on $25,000 it is $62 per $100. 








Business entertainment as an item of 





Moisture due to condensation is always present 
and often excessive in open-processed lards. 
But it simply cannot get into the air-tight en- 
closed Votator system. Remember, too, that the 
Votator will improve the quality and uniformity 
of your lard by precise control of air content, 
and by the virtual elimination of separation and 
Why not get the full facts 


grainy structure. 


on processing lard the Votator way? 





Write 


The Girdler Corporation, Votator Division, 
Louisville, Kentucky. 





A CONTINUOUS, ENCLOSED 
LARD PROCESSING UNIT 


* Trade Mark Registered U. S. Patent Office 
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Compute the many advantages offered by this compact unit |‘. 


For maximum efficiency a No. 72 steel either or both sides, according to your |f-— 
Scalding Tub, a No. 74 Dehairer, anda __ specific requirements. Notice the loca- 4 
No. 77 Gambreling Table are combined _ tion of the motor in the illustration... ’ 
in one unit that requires floor space of completely out of the way of operating 
only 18 ft. by 8 ft. The RUJAK Com- or clean-up splash. Utilize your valu- ]} sox 
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Personalities and Events 


if the Week 


@ Announcement that the Tovrea Pack- 
ing Co., Phoenix, Ariz., would immedi- 
ately endeavor to employ 300 additional 
persons and return to full capacity op- 
eration was made by Phil Tovrea, presi- 
dent of the company, recently. Pointing 
to the essential nature of the company’s 
business, Tovrea declared that the firm 
had been granted a high priority for 
employment of both skilled and semi- 
skilled workers. The expansion, accord- 
ing to Tovrea, will provide for the han- 
dling of present military meat require- 
ments and preparations for a broadened 
postwar business. 

@ Ernest H. Marcusson, 46, superin- 
tendent of the Buffalo branch of Swift 
& Company, died recently in his home. 
Marcusson, who worked at various 
branches of the company during his 
#® years of association with the con- 
cern, is survived by his wife and a 
brother. 

@ Alterations and enlargement of cat- 
tle chute facilities are being made by 
the Standard Packing Co., Vernon, 
Calif., at a cost of $1,000. 

@ The Sterling Meat Co., Vernon, Calif., 
has started construction of a $7,500 
catch basin at its plant, it is reported. 
@ Flames swept the three and one half 
story plant of Armour and Company’s 
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valu- ACKERMAN, RALPH.—T/Sgt. Ralph Acker- 

man, 23, former employe of Henry Ebms, 

itable sausage manufacturers,, Detroit, Mich., a 
marine dive bomber pilot, was killed in action 

)JAK earlier this year when his plane failed to 
level off from a dive in which he scored a 
direct hit on a Jap cargo vessel. 

an MATHERS, J. MARK.—Capt. Mark J. 

Mathers, jr., 25, former employe of Armour 


and Company's plant at Oklahoma City, 
Okla., was killed recently when his plane 
crashed during an exhibition of war tactics 
at Fairmont air field, Geneva, Neb. He is 
survived by his parents and four brothers. 


STALEY, MELVIN.—Pfc. Melvin Staley, 28, 
former employe of the Rath Packing Co., 
Waterloo, Ia., serving with the infantry, 
was killed in action on July 25 in New 
Guinea. He is survived by his parents, six 
sisters and four brothers, three of whom 
are in the services. 


SWAIN, ALMAN.—Pvt. Alman Swain, 26, 
former employe of Geo. A. Hormel & Co., 
Austin, Minn., the fifteenth Hormel employe 
to give his life for his country, was killed 

action in France on July 28. Swain, who 
was in an armored division, is survived by 
his parents. 


WARNER, JOHN.—Sgt. John Warner, 19, 
military leave from the box department 
of the Rath Packing Co., Waterloo, Ia., an 
serial photographer and waist gunner, was 
killed in action August 4 over Germany, the 
War Department has notified his parents. 
He is survived by his parents, two sisters 
and five brothers. 
























HORMEL HEROES HOME FROM THE WAR 


Their uniforms packed neatly away and the experience of battle behind them, former 
Sgt. Walter Pepper (left), who was wounded in the fierce fighting waged to win Hill 
609 in North Africa, and Irv. Kiesling, former volunteer driver with the British Am- 
bulance Service, are back on the job at Geo. A. Hormel & Co., Austin, Minn. Pepper 
was in the service for three and one-half years and Kiesling for a year and a half. 
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plant at Birmingham, Ala., on Septem- 
ber 22 causing damage that J. N. 
Nuckols, assistant manager, said may 
reach $100,000. 

@ S. C. Prescott of the Halifax, Nova 
Scotia branch of Canada Packers, was 
elected a member of the new board of 
directors for the ensuing year at the 
annual meeting of the maritime food 
council held recently at Moncton, N. B. 
@® Canada has shipped over 60 million 
pounds of beef to Britain since last fall 
it is reported by officials of the depart- 
ment of agriculture at Ottawa, who 
state that expected shipments will reach 
a total of 100 million pounds by the end 
of the year. 

@® Ray William Mohn, 21, an employe 
of Wilson & Co.’s plant at Harrisburg, 
Pa., was killed September 25, when the 
car in which he was riding crashed into 
a utility pole. Mohn, an honorably dis- 
charged World War II veteran, served 
in the coast artillery for seven months. 
@ George R. Tracy, former employe of 
Frye & Co., Seattle, Wash., died re- 
cently in a hospital in Seattle. He is 
survived by a half-brother. 

@ Quality Meat Co., Bakersfield, Calif., 
is the firm name under which Willard 
P. Gold has published an intention to 
conduct business. 

@ A new catch basin costing $7,500 is 
being erected at the Sterling Meat Co., 
Vernon, Calif. 

@ Thomas C. Gorman has been elected 
president of the Portland Union Stock- 
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yards Co., Portland, Ore. He succeeds 
Harry H. Burdide, who died late last 
month. 


@® A two-story addition of concrete 
block and wood frame construction is 
being made to Swift & Company’s 
unit at Watertown, S. D., it is reported. 
@® A new meat plant known as the 
Friendly Packing Co., Williston, S. C., 
will begin operations about October 15, 
according to Harold Gaeser and James 
L. Kaplan, who head the concern. 


@ A two-story addition of brick and 
concrete construction will be made to 
Swift & Company’s property at Win- 
ston-Salem, N. C., it is announced. The 
new unit will be used for wholesale 
marketing purposes. 


@® Juniata Packing Co., Tyrone, Pa., is 
completing a new $35,000 addition to 
provide more cooler space and offices. 
R. M. Putnam is vice president and 
general manager of the firm. 

@ The Cleveland Union Stock Yards, 
Cleveland, hit hard by fire last spring, 
is building new facilities, including 360,- 
000 sq. ft. of covered pens, alleys and 
scale houses, and 40,000 sq. ft. of open 
pens for housing western cattle. One of 
the largest and most modern livestock 
markets between Chicago and the At- 
lantic seaboard, it. will serve Ohio, 
southern Michigan, eastern Indiana and 
northwestern Pennsylvania. 


@® Personnel manager W. C. Cunning- 
ham of the Balentine Packing Co., 
Greenville, S. C., has recently been 
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promoted to the post of assistant 
secretary with the company. 

@ Frank McCarthy, beef, lamb and veal 
department, Swift & Company, Chicago, 
was a visitor to New York during the 
past week. 

@ Dr. John J. Pardue, chief inspector 
of the Manhattan Sanitary Inspection 
Association of New York for more than 
25 years, passed away at his home at 
East Orange, N. J. on September 16, 
following a brief illness. 

@ Martha Dana, formerly of Detroit, 
has taken over the editorship of the 
Armour Star, employe publication of 
Armour and Company, Chicago. Miss 
Dana, who succeeds Sue Egan, has had 
extensive experience in teaching jour- 
nalism. 

@ George Marks, assistant director of 
Meat Packers, Inc., Los Angeles, re- 
cently made a two-day business trip to 
Arizona, in the course of which he called 
at the offices of Hurely Packing Co., 
Phoenix, and a number of other meat 
packers in Arizona. 

@ Allied Packing Co., Los Angeles, has 
installed a new $9000 pickling plant, it 
is reported. 

@ W.H. Balentine, jr. has been promoted 
to second vice president in charge of 
production for the Balentine Packing 
Co., Greenville, S. C. 





NATIONAL WEEKLIES CARRY 
NEW WILSON AD CAMPAIGN 


Featuring the familiar slogan, “The 
Wilson Label Protects Your Table,” an 
institutional advertising campaign has 
been launched by Wilson & Co., Chi- 
cago. The initial advertisement in the 
series appeared in full color in the 
Saturday Evening Post and will be re- 
produced in black and white in the 
October 7 issue of Life. Succeeding ads 
are scheduled to appear monthly. 


The first ad in the series reiterates 
a statement made by Thomas E. Wilson, 
chairman of the board, in 1919 when 
he asserted that despite the effect of 
war on the meat business, “the high 
standard of quality which we have built 
up in Wilson’s meat products over the 
years is being maintained in every 
respect.” 
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TAMPA, FLA. 
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FRED J. HERMAN, president 
and owner of the Herman Sausage 
Factory, Inc., Tampa, Fla., can look 
back across 45 years in the meat 
business with the satisfaction of a 
man who has achieved his goal. 
Not that he will, however; he’s not 
the type. Although Herman will be 
60 next February, his eyes are still 
focused on the future—even to the 
extent of hoping “to break 80” at 
golf one of these days. 

Herman was only 14 when he 
made his start in the meat business, 
serving three years as an appren- 
tice learning the sausage making 
trade and the slaughtering of live- 
stock in his native Europe. In 1910 
he came to the United States with, 
as he says, “$50 and not much 
knowledge of anything except how 
to make sausage.” 

He expanded this knowledge by 








working four years in eastern sau- 
sage kitchens and then m 
southward where he was employed 
by Lykes Bros., Tampa, as a sau- 
sage maker. In 1920, he left this 
concern to open a retail meat mar. 
ket, manufacturing sausage in g 
small room in the rear of the estab. 
lishment. “From this place of bysj. 
ness, I started on my individual 
career in the meat packing indus. 
try,” Herman explains. 

Outgrowing this “back-of-the. 
store” arrangement, Herman pur- 
chased a bigger tract of land where 
he set up an enlarged unit. By 1996 
further expansion became necessary 
and from then until 1935 his plant 
produced about 40,000 Ibs. of san. 
sage weekly. An abattoir was added 
on the outskirts of Tampa, where 
livestock was slaughtered to pro. 
vide materials for sausage making, 
Wholesale cuts were sold to distrib. 
utors. In 1937 these facilities were 
expanded, a new slaughtering plant 
and coolers being erected. A com- 
pletely modern sausage plant was 
installed in conjunction with the 
packing plant in 1940, bringing all 
operations under the same roof. 

Although Herman’s business 
hours are full ones, he still finds 
time for outside activities, being a 
member of the Egypt Temple 
Shrine, and of the Elks, Lions and 
Kiwanis clubs. He is very fond of 
playing cards and will pit his skill 
(and luck) against the best at 
rummy or poker. He enjoys horse- 
back riding, golfing, sailing and 
other outdoor sports. He has one 
son, Wade, 6. 












MODERNIZING REEFERS 


The Bureau of Plant Industry of the 
U. S. Department of Agriculture may 
conduct tests of proposed improvements 
in refrigerator cars and equipment, ac- 
cording to C. B. Bowling, chief of the 
transportation rates and services divi- 
sion of the War Food Administration. 
His statement was made in answer to a 
suggestion by the National League of 
Wholesale Fresh Fruit and Vegetable 


Distributors which had already urged 
the association of American Railroads 
that rail carriers should plan to re 
habilitate their refrigerator car service. 


The league declared that no moderni- 
zation of refrigerator cars is practical 
until new developments such as temper- 
ature control, higher standards of it- 
sulation, humidity control, use of new 
war metals and overhead ice bunkers 


have been tested in actual use. 








Associate Member, AMERICAN MEAT INSTITUTE © Members, CHICAGO BOARD OF TRADE © Associate Member, NATIONAL INDEPENDENT MEAT PACKERS ASSOC. 





DRESSED HOGS 


ORIGINATORS, DEVELOPERS AND PERPETUATORS 


OF THE DRESSED HOG BUSINESS 








CARLOADS OR 
TRUCKLOADS 


| 














Representing all Dressed Hog Shippers 
Specializing in Dressed Hogs from the Hog Belt 


WE EARNESTLY SOLICIT YOUR INQUIRIES IF YOU ARE A QUALIFIED OPA CERTIFIED DRESSED HOG PROCESSOR 








BOARD OF TRADE BUILDING - 


ORIGINAL AND ONLY 
DRESSED HOG BROKERS EXCLUSIVELY 





PACKERS COMMISSION CO. 


PHONE WEBSTER 3113 


SIXTEENTH FLOOR - 


May we suggest 
that you use our 


Lard Department 


CHICAGO 


—— 
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pucK.—It will be temporarily impos- 
ible for packers to obtain numbered 
duck for use in preparing such oper- 
ating supplies as press cloths and tar- 
paulins. The armed forces have re- 
quested a freeze of all inventories so 
that a complete tabulation of all sup- 
plies can be made. The American Meat 
institute is making every effort to 
obtain the release of sufficient numbered 
duck to meet the immediate require- 
ments of the industry. 

PEANUT OIL.—Specific price ceil- 
ings have been fixed for imported crude 
and refined peanut oil, OPA has an- 
nounced. Because the imported oil will 
be of the same quality as domestic oil, 
the prices established for the imported 
oil are the same as those previously 
announced for domestic peanut oil. This 


RETIRES AFTER 45 YEARS OF SERVICE 


After 45 years as a sheep buyer for Armour and Company, 33 of them at Fort Worth, 

Tex., T. J. Wallace (center), who figures he has supervised the buying of approximately 

11,500,000 sheep, retired from active duties earlier this month under the company’s 

pension plan. He is shown being congratulated by his successor, J. L. Vestal (left), and 
A. A, Lund, general manager of the Fort Worth plant. 





latest action was taken in Amendment 
35 to MPR 53. 





SEALING CELLOPHANE WRAPS 


Exacting control of heat employed to 
seal protective inner liners or overwraps 
of material such as moisture resistant 
cellophane or coated paper is recom- 
mended by the Western Regional Re- 
search Laboratory, Albany, Calif. Re- 
cent tests by this group indicate that if 


second. 


Stamps! 


the sealing temperature is too high the 
heat-treated areas are injured, while if 
it is too low it results in weak bonds. 
For best results, it was said, cellophane 
should be sealed at between 285 to 385 
degs. F., with the heat applied for one 


Buy United States War Bonds and 
Buy them to insure Victory. 


HOG SHOW WINNER 


B. J. Heide, general manager of the 
International Live Stock Exposition, 
late this week presented Norman Jor- 
stead, 16-year-old farmer of Morris, III., 
with a trophy, when the youth’s hog 
won the grand prize at the Chicago 
Junior Market hog show and sale. The 
youth also won first prize in two other 
divisions in which 116 youngsters from 
three midwestern states competed. 





Be Ready With 


VIKINGS 


All-out production for War is still industry’s most important job. 
But it’s equally essential that industry plan ahead now to provide 
maximum profitable employment for our service men and women 
when they come home after Victory is won. 


Adequate preparation should be the TARGET FOR TODAY in 
the battle of the home front. Preparation for the manufacture of 
Peace-time products, new and old. Development of new ma- 
chines, improvement of former equipment. In short, preparation 
that has for its goal providing the greatest number of jobs possible 
when War contracts are terminated. 


Ask Viking about “Rotary Pumps of the Fu- 
ture”. Write today for Bulletin 800 which 
describes Viking Pumps widely used in the 
meat packing industry. IT’S FREE. 










COMPANY 


CEDAR FALLS IOWA 
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Help bring him back soon 


WV again. Well then, let’s give it. Let's pledge 
Buy more his support not merely what we can 
WAR BONDS ‘P2te: but more than that. Let’s buy War 

Bonds and Stamps until the sacrifice is 
enough to be at least a token of the sacrifices he is making 
for us. On the job, too, let’s give just a little bit more— 
you to supply him even choicer, better prepared meats 
—we to make better stockinette and more of it to protect 
those meats until they reach him on far-flung battle fronts. 
Let us know your needs! 


We'd give a lot to see that merry smile 










‘nica #- SELLING AGENT FOR 
ow. Adams st. © STOCKINETTES MADE BY 
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THE ADLER CO. 
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Some day in the future, Mr. and Mrs. America — 
will again have as much meat as they want, seas 


That’s the day when you will see the return & hands’ 
to normal competition, and the need for ways ff of the 
and means to keep yourself in the running, ,, The 
new and better meat products. . . more efficient §f at slig 
methods and equipment...and potent sales plans, comp" 
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ers and Cutters for preparing sausage, meatand | ¢ 
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nomically. But further than that, there are er 
HOTTMANN Fat Melters, Percolators and § uct | 
Catch Basins that will help you make the most by-pa: 


of competitive markets by efficient recovery of § ton to 
by-products ... another source of profit foryou. } over ' 
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things ahead, we suggest that youcallonus | '"® ° 
for facts on the HOTTMANN Line, today, |” 
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THE HOTTMANN MACHINE COMPANY 


3325-47 East Allen Street ° Philadelphia, Penna. 
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NEW EQUIPMENT cocci 





—__ 


NEW SAFETY FEATURES 


Two new improvements, both aimed 
at inereased safety of operation, are 
being incorporated into Buffalo sausage 
stuffers, it is announced by John E. 
Smith’s Sons Co., Buffalo, N. Y. 


The first improvement will be stand- 
ard equipment, it is said, and will help 
protect the operator by making it im- 
possible for him to injure his fingers or 
hands while opening or closing the cover 
of the stuffer. 

The other safety feature, furnished 
at slight additional cost, by-passes the 
compressed air to the exhaust in the 
event the pressure is turned on while 
the lid is open. This is designed to pre- 
yent the possibility of a piston blow-out, 
it is explained, and also averts meat 
waste by ejection onto the floor. 

In order to remove the cover, a valve 
must be disengaged. This automatically 
by-passes the air from beneath the pis- 
ton to the exhaust. By holding one hand 
over the by-pass outlet, it is said that 
the operator can retain sufficient air 
under the piston to move it up for clean- 
ing or repairing while the cover re- 
mains open. 


WATER-PROOF ADHESIVE 


Innumerable post-war uses are fore- 
cast for a new type of moisture-resist- 
ant adhesive for gluing labels on pack- 
ages, according to the glue department 


of Swift & Company, manufacturer. 
The new adhesive, which is now being 
used to affix labels to packages for 
overseas shipment, is said to be particu- 
larly good for application to galvanized 
iron and fibre board containers. 


The base of the product, known as 
Swift’s No. 103 adhesive, is a synthetic 
resin dissolved in alcohol. Denatured 
alcohol may be used for diluting the 
adhesive for cleaning equipment. The 
product is water insoluble, according to 
the manufacturer, and dries in from one 
to three minutes, depending on the 
porosity of the surface being labeled 
and atmospheric conditions. It will with- 
stand temperatures up to 140 degs. F. 
and as low as —25 degs. F., the manu- 
facturer states. 


a 


TEMPERATURE CONTROLS 


Time-program controllers which auto- 
matically regulate temperatures through 
a predetermined series of changing 
values are now available on the new 
Model 431 Pyromaster Potentiometer 
Pyrometer, it is announced by the 
Bristol Co., Waterbury, Conn., manu- 
facturer. The controller may be ob- 
tained in any of five air-operated types 
as well as in several electric types of 
control. Temperatures covered range as 
high as 3,000 degs. F. for thermocouple 
type controllers, and up to 3,600 degs. 
F. when used in connection with the 
manufacturer’s compensated radiation 
unit. 





Two meat plant uses for Deming 
ball bearing pumps, made by the 
Deming Co., Salem, Ohio, are sug- 
gested by the accompanying photo- 
Staphs. The photo at the right 
t a Deming two ball bearing 
side suction centrifugal pump, with 
& capacity range from 150 to 300 
gpm. against 10 to 60 ft. heads. 
This pump keeps cooling tanks or 





——— 





USES FOR CENTRIFUGAL PUMPS 


vats at the proper temperature by 
withdrawing water which is then 
chilled to the desired degree and 
returned. In the left hand view, a 
single ball bearing side suction cen- 
trifugal four-inch size pump, with 
a capacity range from 300 to 600 
gpm. against heads from 10 to 60 
ft., is pictured circulating warm 
water for washing and cleaning. 
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New Trade Literature 


Food Analysis (NL 125).—The im- 
portance of scientific control of foods, 
including meat and meat products, is 
stressed in a booklet of the Schwarz 
Laboratories. More than two dozen pho- 
tographs illustrate the completeness of 
the company’s equipment and facilities. 
Among instruments described is the 
lipeometer, said to make possible rapid 
and accurate determination of the oil 
or fat content of meats.—Schwarz Lab- 
oratories. 


Sausage, Bacon and Ham Equipment 
(NL 126.)—The complete Anco line of 
machinery and equipment for the sau- 
sage industry is graphically described 
and illustrated in a new 70-page All- 
bright-Nell catalog, which also lists 
equipment for processing and handling 
of hams and bacon. The concern’s 
patented revolving smokehouse is de- 
scribed in the booklet, with a supple- 
mentary sketch showing its operation 
in detail. Innumerable other items, in- 
cluding bacon presses, ham retainers, 
hand trucks, canning equipment, meat 
washers, ham pumping tables, grinders, 
slicers, mixers and sausage stuffers, are 
also covered in the brochure.—aAll- 
bright-Nell Co. 


Salt (NL 129).—The story of Dia- 
mond Crystal salt, from the time it is 
drawn from a depth of 2,500 ft. below 
the earth’s surface until it is packaged, 
is told in an illustrated 24-page booklet. 
An interesting feature of the brochure 
is sketches depicting some of the 
14,000 ways in which salt is used. 
Adaptation of salt for specialized in- 
dustrial use is also explained.—Dia- 
mond Crystal Salt Co., Inc. 


Water Purification (NL 137).—A de- 
carbonator for removing certain dis- 
solved gases from water solution is de- 
scribed in a four-page pamphlet of the 
Cochrane Corp. It is explained that in 
the design of this decarbonator, exten- 
sive experience accumulated in solving 
many difficult problems of gas removal 
in connection with the preparation of 
boiler feed water and deaeration has 
been utilized.—Cochrane Corp. 


Use this coupon in writing for New 
Literature. Address The National 


giving key numbers only. (9-30-44). 


Trade 
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Book Reviews 











PACKAGING CATALOG, 1944 EDI- 
TION.—Published by Packaging Cata- 
log Corporation, 122 East 42nd st., New 
York 17, N. Y. C. W. Browne, editor-in- 
chief. 766 pages. Price, $2.50. 


Keyed to the theme of reconversion, 
the 1944 Packaging Catalog projects 
the wartime advances of packaging into 
the postwar era. The entire first section 
of the volume is devoted to the subject 
of reconversion in all its ramifications, 
including an article by J. A. Krug of the 
War Production Board outlining a time- 
table for the reconversion of various 
packaging materials over to peace-time 
uses. 

Of special interest to meat packers is 
the section on packaging for govern- 
ment orders, which covers government 
packaging objectives, inner containers, 
outer containers, war packaging of 
metal parts and a helpful reference 
table on war packaging materials, their 
use and special properties. 

Special attention is given in the vol- 
ume to the characteristics of new pro- 
tective wraps and coatings developed 
for global warfare, many of which will 
play an important part in the post-war 
packaging picture. The section on cans 
and tubes, particularly useful to meat 
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MORRELL COMPLETES NEW EMPLOYE CAFETERIA 


General view of newly-completed cafeteria at John Morrell & Co.’s Ottumwa plant, which 

has seating capacity for 600 employes. Situated on the sixth floor of the general store. 

room building, the cafeteria can be reached by three-quarters of the employes withou 

going out of doors. A system of double serving lines insures quick service. A public 

address system, wiring for which is already installed, will be put into use as soon as the 
necessary equipment can be obtained. 
































canners, covers progress and research in 





can manufacture, the electrolytic-coat- 
ing process, the bonderizing process and 
other essential information on this im- 


portant packaging medium. 


Articles by leading packaging author- 





JUMBO PORK SAUSAGE 


Packaged iin... 


ZIPP 


HEAVY DUTY 


CASING 


(VEGETABLE PARCHMENT) 





Your bulk pork sausage meat reaches 
the customer in better condition when 
packaged in ZJPP Heavy Duty Cas- 
ings. The vegetable parchment casing 
protects the sausage, yet “breathes” 

. . allows gas to escape and thereby 
keeps the meat fresh longer. Penetra- 
tion of moisture or fat will not weaken 
this casing which is amply strong for 
3 or 5 pound packages. If desired, the 
package can be attractively printed 
with your trade-mark identification in 
one or more colors. The cost is surpris- 
ingly low. Write today for complete 
information. 


INC. 


(40) Ill 


IDENTIFICATION, 


$1474 N. Broadway « Chicago 
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ities include such subjects as the organ- 
ization of the packaging department; 
hazards encountered by packages; new 
importance of paper in packaging; spe- 
cialty flexible containers; merchandising 
the glass package; functional packaging 
methods; shipment of freight by air, 
and many others. An entire chapter is 
devotion to the use of plastics in pack- 
aging. 

The current volume, like its predeces- 
sors, is thoroughly illustrated with pho- 
tographs and charts. The latter are con- 
prehensive in scope and cover packaging 
materials under government control; 
standards for color identity; officials at- 
ministering federal and state laws; wat 
packaging materials; boxboard grades, 
gauges and types; glossary of set-up 
box terms; properties of plastic mi 
terials; types, characteristics and prop- 
erties of adhesives and properties 0 
functional packaging materials. 


CHECK SUPPLY VOLTAGE 


On motor installations it is usually 
desirable to check the supply voltage # 
the motor to be sure it is within 10 
cent above or below the voltage rating 
of the motor, according to a booklet 
sued recently by the Burdett Mfg. ©. 
Chicago. 

Since the power output of a mots 
varies approximately as the squat 
of the voltage, it will mean that a lib 
volt motor operating on 90 volts ¥ 
have its power reduced about 33 P 
cent, which in some cases may ™ 
enable the motor to start or ™ 
its rated speed. 
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EACENT PATENTS 


iormation below is furnished 
¥ ~ patent law offices of 


LANCASTER, ALLWINE & 
ROMMEL 


468 Bowen Building 
Washington 5, D. C. 
The data listed below is only a brief 
of recently issued pertinent 
obtained by various U. S. 
Patent Office registered attorneys for 
manufacturers and/or inventors. 
Complete copies may be obtained di- 
rect from Eeasnster, Allwine & Rom- 
mel by sending 25c for each copy de- 
sired. They will be pleased to give 
you free preliminary patent advice. 






























No. 2,355,729-2,355,730, CONTAINER- 
LEAKPROOF CARTON, patented Au- 
gust 15, 1944 by William H. Inman, 
Newark, N. Y., assignor to Bloomer 
Bros, Co., Newark, N. Y., a corporation 
of New York. 
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The carton is adapted to hold oysters, 
ice cream and the like and the handle 
and closure are constructed of portions 
of the body material, no metal being 


No. 2,356,142, CAN FILLING APPA- 
RATUS, patented August 22, 1944 by 
Charles H. Ayars, Salem, N. J. 
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Pressure of the open top of the empty 
can on the mechanism of the apparatus 
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opens a valve for discharge of the liquid 
into the can and venting of the air in 
the can displaced by the liquid. 


No. 2,354,719, PROCESS OF STA- 
BILIZING FATTY MATERIALS, pat- 
ented August 1, 1944 by Bruno J. Ver- 
beck, Chicago, Ill., assignor to Wilson 
& Co., Inc., a corporation of Delaware. 


In order to prevent rancidity in ani- 
mal and vegetable oils and fats, the 
inventor adds a tannin, including tannic 
acid, while the oils or fats are in liquid 
form, and subsequently removes the 
tannin by filtering. 


No. 2,355,097, OAT EXTRACT USE- 
FUL FOR ADDITION TO FOODS FOR 
ANTIOXIDANT AND OTHER PUR- 
POSES, patented August 8, 1944 by 
Sidney Musher, New York, N. Y., as- 
signor to Musher Foundation Incorpo- 
rated, New York, N. Y., a corporation 
of New York. 


The extract is obtained from the 
hard, non-starchy portions of oats and 
is intended as an addition to oxidizable 
foodstuffs. 


No. 2,355,098, PROCESSING CORN, 
patented August 8; 1944 by Sidney 
Musher, New York, N. Y., assignor to 
Musher Foundation Incorporated, New 
York, N. Y., a corporation of New York. 


An extract is provided adapted to be 
added to brines in which fish are treated, 
or employed in the curing of meats, 
such as bacon and hams, or in the manu- 
facture of sausage, subject to oxidative 
deterioration. 


No, 2,355,548, SAUSAGE COMPOSI- 
TION, patented August 8, 1944 by Sid- 
ney Musher, New York, N. Y., assignor 
to Musher Foundation Incorporated, 
New York, N. Y., a corporation of New 
York. 


In order to prevent loss of moisture 
and consequent shriveling in the casing, 
the inventor adds oat groats, in a finely 
milled condition employing the coarser 
fraction of the ground groats. 


No. 2,355,233, CONTAINER, pat- 
ented August 8, 1944 by Walter N. New- 
ton, Chicago, Ill., assignor to Arvey 
Corporation, Chicago, Ill., a corpora- 
tion of Illinois. 

These cartons are of the type em- 


ployed as a container for frozen food 
of the classes ranging from frozen 


meats to broken eggs and are stated to 
be leak and moisture proof. 


No. 2,356,176, FILLING MACHINE, 
patented August 22, 1944 by William 
Pechy, Manasquan, N. J., assignor to 
American Can Co., New York, N. Y., a 
corporation of New Jersey. 








This machine is adapted for filling 
cans at a high (sterilizing) temperature 
with liquids at relatively low temper- 
atures. 

No. 2,356,737, CAN FILLING MA- 
CHINE, patented August 29, 1944 by 
Thomas Warren Bland, San Jose, Calif., 
assignor of one-fourth to Roy Elliot 
Cavins, San Jose, Calif. 






































The machine is of the endless con- 
veyor type, and adapted to supply the 
fluid, for the cans, by a pressure system. 


Packers having used machinery and 
equipment to sell, and those wishing 
to buy, can get together through the 
classified ads. See page 37. 
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An open invitation 
for All Buyers to 
BUY NOW! 
IMMEDIATE 
DELIVERY! 


THE CLEVELAND COTTON PRODUCTS CO. 
* CLEVELAND 14, OHIO + 
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CCC Issues Specs 


on Beef Tushonka 


The CCC this week issued specifica- 
tions for beef tushonka and at the same 
time asked that all inspected packers 
submit large quantities beginning im- 
mediately. The agency said that the 
specifications for beef tushonka were 
issued because production of the pork 
item was running far short of require- 
ments. 

In order to promote immediate pro- 
duction, packers are authorized to util- 
ize any of the pork tushonka cans and 
boxes now on hand. The only changes 
necessary will be to delete with red 
paint the code “CT” and the word 
“Cvinaya” on the outer container so 





MARGARINE PRODUCTION 


Margarine produced in July, 1944, ac- 
cording to U. S. Treasury Dept.: 








that upon delivery the Russians will 
recognize that the item is beef tushonka. 


In beef tushonka for the 11% ounce 
cans, sterile, specifications call for 80 
per cent precooked boneless beef, 17% 
per cent rendered edible beef fat or lard, 
1% per cent onions and 1 per cent salt. 
The rendered edible beef fat or lard 
shall not be mixed or used as a com- 
bination. Two kernels of whole black 
pepper and at least one whole bay leaf 
or the equivalent shall be placed in each 
of the 11% ounce cans. 





SOUTH AFRICAN MEAT 
CONTROL 











Meat control in the Union of South 
Africa was extended to cover the entire 
country, effective last month. The ex- 
tension of the plan to every part of the 
union is expected to be an improvement 
over the measure put into operation 
May 10, 1944, in nine important urban 
centers, and which was based on the 


——— 


nounced at the time controls wen 
effect in May that they would be ex 
tended throughout the country if par 
mals withheld from the market were 
needed for food in the urban ares 
With no other markets available, it is 
expected that producers will be con 
pelled to sell to the controller of foo 
at prices fixed by the government, 


t into 





FROZEN POULTRY STOCKS 


Stocks of frozen poultry on hand 
September 1, 1944, compared with the 
same date in 1943: 


. Sept. | 
Sept. 1,' Sept. 1, 5 yr. ay 
1944 1943 1939.4 








M Ibs. M Ibs. M iby 

Broilers 9,054 5,806 Tee 
Fryers .. . -10,395 5,368 430, 
Roasters . 19,204 7,418 6,439 
Fowls 50,866 5,980 17,75 
Turkeys 22,3 5,155 12% 
DEE. cwscscccces , 3,249 9.104 
Miscellaneous «+ 0 0d, 002 8.829 16,997 
Unclassified . 15,771 8,510 : 
Total poultry ....... 160,002 55,315, 7444 
1Figures shown are subject to revision. Revised 


figures will appear in next month's report. 








me ae ean findings of the Meat Commission. At —- — ‘miscellaneous poultry” previous 
2 . . to Jan. 940. 
Producti : : : , 
Tmargaring ore’ 96,858,608 28,978,488 + that time, many major producers were 
Production of colored i isfied with the official ar py 
De denedabe sadeoe 7,861,740 14,977,343 reported dissat 1 
price ceilings and withheld cattle from 
RE aan 34,720,348 43,855,829 market or sold at higher prices in rural FRESH SAUSAGE 
ola tne gap 27,121,004 30,163,566 areas, thus causing a continued acute “Fresh Sausage” is one of the im- 
withdrawn tax paid..... 1,000,2 918,400 Shortage of meat in many urban areas. portant chapters in the book, “Sav- 
a, er eee ax 28,121,242 31,081,966 The new minister of agriculture an- sage and Meat Specialties.” 
CUT-OUT RESULTS ARE PRACTICALLY UNCHANGED 
(Chicago costs and prices, first three days of week.) 

Cut-out results for hogs this week were practically this week moved up a little due to smaller numbers of 
unchanged with product value and hog prices remaining heavy weights and larger receipts of lights. The test 
about in line with a week earlier. It is probable that illustrated here is only an example and packers should 
fewer hogs will be figured in the heavy weight test for use their own cost figures. 
runs are dropping off sharply. The Chicago average price 

——180-220 Ibs — ———ooe a 
Value ——220-240 Ibs. — —240-270 Ibs. — 

’ Value Value 
Pct Price per per cwt. Pet. Pet. Price per per cwt. Pet. Pct. Price per percwt. 
live . per ewt. fin. live n. per cwt. fin. live fin. per cwt. fn. 

yield bb. alive yield wt. yield Ib. alive yield wt. yield Ib. alive yield 

NE he ns dl asinew Wb 0.0o 1.0% 13.9 20.0 21.4 $2.97 §$ 4.28 13.7 19.4 21.0 $ 2.88 $ 4.08 iw ee coe Qisnas G4 . 

Skinned hams .........-....-eeeeeees eee ees ees cess cess Ty - 7 cess eons 12.9 18.1 23.0 2.97 4.16 

sania ncaint nee sansneedivee 5.6 1 20.0 1.12 1.62 54 7.7 200 1.08 1.54 5.3 74 20.0 106 14 

EE seta insckekiwadeeaeneas 4.2 60 24.8 1.04 49 4.1 5.8 248 102 1.44 4.1 5.7 28.7 9 138 

ROMER occcceveccecevessees 10.1 14.5 28.3 2.35 8.89 9.8 138 218 2.14 3.01 9.7 13.4 20.7 201 2% 

nes d.oractavcccedwita 11.0 15.8 17.2 1.89 2.72 9.5 18.4 165 1.57 2.21 3.9 5.5 15.2 ‘59 
TE, We Discwccccccesccesecccecese hv ‘ one ones owes 2.1 3.0 14.0 -29 42 85 12.0 140 1.19 «=. 
ain anccnthsbaboeeanne oe, dias ee Sas ain 8.2 45 10.5 34 47 45 64 11.0 50 «0 
ED GED BOMB ce ccccccecccccccccece 2.8 4.2 10.3 .28 42 3.0 4.2 10.38 31 43 3.4 48 103 85 * 
ie Rad chanekaradsss 22 82 124 .27 40 22 8.1 12.4 .27 .38 22 81 12.4 2 
i ee CN, Wlsresccescccesdece 12.5 18.4 12.8 1.60 2.36 11.0 15.8 12.8 1.41 2.02 10.1 14.5 12.8 1.29 1.86 
Tee tnccncddntnestvessaes 16 2.3 16.0 -26 87 16 23 18.5 .21 31 16 22 120 19 * 
Regular trimmings .................. S31 46 «3738 55 82 29 42 17.8 52 .15 28 4.1. 17.8 o 8 
Feet, tails, neckbones................ Oe Se. ate .12 .18 Se ga 11 16 20 28 = At x 
Offal and miscellaneous............... eee cee eee 48 -70 a ese eee 48 .68 one ees d is 
Credit for subsidy................5+- eee coe wed 1.30 1.88 ase eee ese 1.80 1.84 ee eee 1,30 
TOTAL YIELD AND VALUE........ 69.0 100.0 $14.23 $20.63 70.5 100.0 $13.98 $19.74 71.0 100.0 $13.78 $19.40 

Per Per Per 

ewt. ewt. ewt. 

alive alive alive 
occa cdcerce ceeutoccere cease $14.75 $14.75 $14.00 
CROUIENOD. BOGD ccc cscs ccccccccccces .08 per ewt. .08 Per ewt. .08 Per ewt. 
Handling and overhead................. -72 fin. 60 fin. of fin. 

—_ yield yield yield 
TOTAL COST PER CWT................ $15.55 $22.54 $15.46 $21.92 $14.64 $20.62 
EE EEE CGivincadeas vceccsscrcaces 14.23 20.63 13.93 19.74 13.78 19.40 
NN MARRIED ci cidccvessccccecsss 1.32 1.91 1.53 2.18 r 86 1.22 

Owttins MAPHIM 2.0 cccscccccccccsccces eee sage marie ks what wees 
an ae week Ta eer 1.32 1.91 1.53 2.18 86 1.2 
+Margin last week.........----ee-seeee ose dees eae ae ae ke a ease 
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WFA purchases of meats and meat 
food products during August for use 
by jend-lease, territorial emergency 

ms, Red Cross activities and 
for other purposes showed a rather 
sharp increase when compared with 
a month earlier. 


The buying of beef and lamb was 
resumed on a fairly heavy scale 
during the month. However, while 
the volume was fairly heavy, the 





AUGUST BUYING BY WFA SHOWS SHARP INCREASE 


———Quantity F.0.B. Cost-—————— 
Aug. Jan. 1 to Aug. Jan. 1, '44 to 
Ibs. Aug. 31, "44 Ibs. 1944 Aug. 31, "44 
Livestock & Meats 
Army ration, canned............. 4,095,931 9  secseves $ 1,488,225 
Meat food products canned 
Chi CoM CATNE...... 6.6 c cece eens ce eeeeee eres 47,364 
SE MEER cccccccersasccses seonves E> whbonikenknond 8,993,760 
Beef meat products 
Beef, canned, corned........ ‘ (eeeans Caer —«C ww dg 956,258 
Reef, frozen, boneless........ 415,000 11,413,657 64,213 2,038,050 
Me MOOR, GUGMOR. cc cccccccccese soccsese a” Ee re 313,817 
Beef, India mess.......-...-.6-5-  seeeeeee 340,300 cooecese 59,949 
Beef kidneys, frozen.............  sseseeee ee” lw eee oie 656 
Beef roast, camned............--. sesseees Saeee  —ét ww ewww 123,969 
Beef tongue, pickled & frozen.... ........ ia ——é«— RO 223,167 
Beef tripe, frozen........+-++++++ peewee Se " ©° ‘tedenaeh 361,970 
Veal carcass, frozen............. 1,527,772 13,140,560 213,529 2,148,312 
Beef livers, frozem.........-2--0++  seeeeeee a  § péeereeen 183,536 
Lamb and mutton 
Lamb carcass, frozen........... ‘ 512,541 9,435,579 91,960 2,024,034 
Tem hearts, fFOBOM.......2020225 ceccsees — wenden . 91,526 
Sem tidmeys, fFOROM.......022-- sescesee  j.§ S40BB = cocccecs 3,133 
Tam Pivere, fTOBEM.....ccceessces secccees 74,180 
Lamb tongues. fromem............. .sscooees §§ 235,072  ~X— ...... 38,105 
Mutton, frozen, boneless.......... 2,710,458 9, 265,437 1,652,088 
Sette MGGSG, GHOMER...cccccccece scocccess ——-. jé  ¢beveses 16,324 
Mutton kidneys, frozen.......-...  sseee+s- ) Xk | rrr Tre 1,930 
Pork meat products 
Lc icceeeaseusscevee 00008208 FS) errr rrr 442,551 
Pork, canned, (misc.).......... 98,215,552 350,347,366 116,362,528 
Se TNE, GUOMER. cc cccccccccscce § cecsceve 23,563,860 6,456,938 
Pork hearts, frozen............ © cvesveve 6,814,524 836,718 
Pork kidneys, frozen.............- ° 192,985 20,152 
Pork livers, frozen..............- obnhanns 19,625,337 2,646,385 
Pork trimmings, frozen........... 478,000 53,672,827 10,659,432 
Pork loins, frozen..........-. ‘ 57,700 35,864,699 9,353,377 
Pork tongues, frozen..........- - seoneene 1,707,100 268,236 
Pork, emoked .....ccccccscccssess seecess v * eer 929,469 
Pork, cured & frozen (misc.)..... 422,000 344,107,960 105,134 64,509,917 
Fatbacks, salted dry..........-.- 50,000 46,903,949 5,775 5,354,087 
TD GRUERED cc cccccvcvescvecscceces 450,297 4,282,425 641,025 6,299,431 
Casings, synthetic, pieces....... . seopeween 750,000 = =—=—— sn awaunes bl 438 
BD MOR, GENBB.ccccscceccccese encecses 5,549,000 j — ...ss--. 298.039 
EY  GEEDe coc cessgeseges ‘ 750,000 105,367,276 137,648 18,988,498 
Pork, dehydrated ..............--- 2,520 11,995,865 2,470 15,837,020 
Animal fats 
DER tvccatauddesesesventens pehebaee 2.008.705 == occccces 399,868 
PEMDERe6cnobsebeerdercecbocscee 2,707,600 716,084,360 356,406 89,713,132 
Rendered pork fat........ scoce gestewes 1,834,084 = =—=—— sc awuueee 247,238 
Bees pet FOb... ccc ccccccccce cccceces 25,004,516 = — cwseeeee 3,601,742 
$ 35,490,699 $374,096,539 
Fats and oils 
Qleomargarine ...........cccceees cvcccees 70,761,883 BS asvdsece $ 11,025,889 
DET disdehecshaceeessissee eanheens to eer 523,050 
Soap, laundry ......... 947,000 25,598,750 61,235 1,503,069 
DEE wervcacevceenasaces 375,000 2,810,306 63, 475,894 
DEED scosseecederesscevess ensseeue 44,800 = =— sn annunee 7,338 
Vegetable oils 
Linseed oil, edible.......... ... 40,932,500 211,922,753 5,742,950 29,818,881 
DE UE sdaccaceseceencsscccs GEG 101,904,625 6,111,308 13,251,202 
Sunflowerseed oi] ........... sce lebenonwe LIOR.ARBR lawns 11 "4 
DT SEE ececcondbececsoscescecs § sergeete 336,000 43,680 


buying was mostly of frozen car- 
casses. 


Canned pork purchases were up 
sharply, but at the same time less 
frozen and cured pork was bought. 
Lard purchases in August also 
showed sharp declines from July. 

Expenditures for meats for the 
month were over $35,000,000 and for 
the year to date over $374,000,000 
has been invested. 




















$ 11,979,189 $ 56,660,067 








FLASHES ON SUPPLIERS 


ALLIS-CHALMERS. — Appointment 
of Frank C. Angle as manager of all 
field sales offices of the general ma- 
chinery division has been announced 
by Allis-Chalmers, Milwaukee, Wis., 
through W. C. Johnson, vice president. 
Angle, a mechanical engineering gradu- 
ate of Oregon State college, has been 
manager of the concern’s Pacific Coast 








30, 1944 






region since 1943, being in charge of 
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all Allis-Chalmers sales and engineer- 
ing facilities serving industries on the 
West Coast. He will continue to super- 
vise operations in this area. 


WESTINGHOUSE ELECTRIC & 
MFG. CO.—R. A. Neal, vice president 
of the Westinghouse Electric & Manu- 
facturing Co., recently announced the 
appointment of J. H. Jewell as manager 
of the industry departments of the com- 
pany. 











TRADE MARK 


THE QUALITY TRADE MARK 


B- 


For Grinder Plates and Knives 


that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole .. . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 


B. & K. KNIVES 
all with changeable blades. 


Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and Repair Parts for 
all Sausage Mach y- 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 Grace St., CHICAGO 18, ILL. 


























































Your Weighers Are Careful 
... Dut 





ig r r 
- etl Rode 2B 
Irs an exceptional man who will never 
: misread a scale or scribble an illegible figure. 


Humans aren’t made that way. 


But a Printomatic weigher never makes an 
error. Touch a button, and the exact weight 
is printed on ticket, tape, or ticket and tape. 


To speed weighing, to eliminate profit- 
stealing mistakes, and to inspire confidence, 
use Printomatics. For full information, ad- 
dress Fairbanks, Morse & Co., Fair- 
banks-Morse Building, Chicago 5, 


Illinois. 
Buy More War Bonds 


FAIRBANKS-MORSE 


OCOMOTIVES + DIESEL 

* MOTORS + GENERATOR 

PUMP + STOKERS 

RAILROAD AND FARM EQUIPMENT 





MEAT AND SUPPLIES PRICES 
Chicago 











WHOLESALE FRESH MEATS 


Steer, bfr., 


tCarcass Beef 


Week ended 
September 21, 1944 
per I 


choice, all wts...... 20% 
20 


Steer, bfr., good, all wts........ 


Steer, bfr., com., . 
r., utility, all wts 
& gd., a 
choic 


Steer, hf 


Cow, com. 


Hindquarters, 
Forequarters, choice ........+++:. 
Cow hdq., com.... 
Cow foreq., com... 


tBeef Cuts 


Steer, hfr., sh. loin, 
T., sh. 
Steer, hfr., sh. 
Steer, hfr., sh. 
loin, com 


Steer, hf 


Cow, sh. 
Cow, sh. 
Steer, h 


Steer, hfr., 
Steer, hfr., rd., 
Steer, bfr., 


loin, 


fr., rd., ch. 
rd., gd. 


rd., uti 


util. 


all wts 


loin, 
loin, com........ 23 
loin, util........ 22% 





ll wts 
SC seccccccces Z 


CR ccccccces 82% 
BE. ccccceses 30 





Steer, hfr., loin, ch 

Steer. hfr., loin, good............ 28 
Steer, hfr., loin, com..........++. 23% 
Cow, loin, COM.....6+e-eeeeee 


Cow, loin, uti 
Cow round, com... 


lity 





Cow round, utility............+.- 16% 
Steer, bfr. vib, CB. .ccccccccccces 24% 
Steer, hfr. rib, gd......cceceees 
Steer, hfr., rib, com.......eeee0+ 21% 
Biset, BEF. Fe, Ch. ccccocccense 18% 
COW FER, COMRecccccccccccccccese 21% 
Cow rib, utility... ccccccccccccce 18% 
Steer, bfr., sir., Ch. ccccccccececs 27% 
Steer, hfr., sir., Gd...ccccccccces 26 
Steer, hfr., sir., com.........++- 21% 
Steer, hfr., cow flank..........-- 13% 
Cow, Gif., COM. .ccccccceccs ee 


Cow, sirloin, 


Steer, bfr., 


Cow, flank steak.. 


Steer, bfr., reg. 
Steer, hfr., 












chk., ch.. 
reg. Chk., 8@..cccccece 19 


Steer, hfr., reg. chk., com....... 17% 
Steer, hfr., reg. chk., util...... 15% 
Cow, reg. ChK., COM...cccccceees 17% 
Cow, rem. Ghk., Gtil. .cocccccccce 15% 
Steer, hfr., c. c. chk., ch........ 18% 
Steer, hfr., c. c. chk., gd....... 18 

Steer, hfr., c. ¢. chk., com...... 16% 
Steer, bfr., c. c. >. BAH. cccces 15 

Cow, ¢. C. ChK., COM. .cccccccecs 6% 
Cow, c. ¢. ehk.,. util. PTTITT TTT 15 

Steer, hfr., foreshank........... 12% 
Cow foreshank ........seceeeees 12 

Bdeer, BEF.. BFip Be cccccosevcece 16 

Steer, hfr., br., Gd.......ceceees 16% 
Coeet, BEP.. Bhs GOERe ccccseseess 14% 
Steer, hfr., br., 14% 
Cow, br., com --14% 
Cow, br. util 14% 
Steer, hfr. back, ch. 214% 
Steer, hfr. back, gd. 20 

Cow back, com..... ccccecekeh 
Cow GREK, WOH. crccccccescccees 16% 
Steer, hfr. arm chk., ch......... 19 

Steer, hfr. arm chk., good....... 18 

Cow. arm chk., COM......ceeeees 17 

Cow arm chk., util... .ccccccces 5% 
Steer, hfr. sh. pl., gd. & ch.....14% 
Steer, hfr. sh. pl., com.” & util...13% 
Coe Ge. Bic Cscesccscccesacie 13% 
GaP GO. Gis Die cvccvecoseecscic 13% 


Quot. 


t on beef items include per- 
mitted additions for Zone 5, plus 25¢ 
per cwt. for loc. del. 


Veal—Hide on 


Ghaled CRIWEED ccccccccccccccesss 20% 
Beek CRVERED ccccccccccccccesoce 19% 
Choice saddles ........cceceesess 22% 


*Beef Products 





BUGEED cccccencccces 
Ilearts, cap off...... 
Tongues, fr. or froz 
Tongues, can., fr. or froz 
DOCTRINE ccccdcrcccccccccessne 4 
Ox-tails, under % Ib.........-.+. 8% 
BEE: GORENOE 2 cccccccccees 738 @4% 
See GREE pcccccccccess 1 @&Y% 
Livers, unblemished ...........- 23% 
BIAMCFS 2 nccccccccccccccccscces 11% 

tQuoted below ceiling. 

*Veal Products 

Br@Ine ..ccsrcccccccccccccccccce 9% 
Calf livers, Type A.....cecececes 419% 
Sweetbreads, Type A......... ++ -39% 


*Prices carlot and loose basis. For 


lots under 500 


Ibs. add $0.625. For 


packing in shipping containers. add 


per cwt. 
breads, brains & cutlets only) $2.00. 


in 


5 Ib. 


container (sweet- 











Chelee fem 2... cccccec 
Good Dame 06. cccccevcsssn 


Choice hindsaddle 
Good hindsaddle 
Choice fores 
Good fores 





**Mutton 
Choice sheep ............. 
S008 GROG oc cccccoussendil 1 
Choice saddles ....... a 
Good saddles ........ as = 
Choice fores ......... “9a 
Good fores ; 


Mutton legs, choice..., 
Mutton loins, choice 





eae 


HE 


**Quot. on lamb and mutt 
Zone 5 and include 10c for cae 
ette, plus 25¢ per ewt. for del, 


*Fresh Pork and Pork Producy 


Reg. p. Ins., und. 12 Ibs, ay... 2 
COENNED accccssdccosestinan 198, 










Tenderloins, loose ........ 
Skinned sbldrs., bone in... 
Spareribs, under 3 Ibs 
Boston butts, 4/8 Ibs.. 
Boneless butts, c. t............. 
Neck Bemes ccccccccccesecé 


Pie Geet ccccccccocceeuas 


Ears os 

Snouts, lean out........... 
nents, WeAn IM... .cecccceee % 
Chitterlings occ cceecevcesconan ‘ 
Tidbits, hind feet............... &y 


*Prices carlot and loose basis, 
tQuoted below ceiling. 


WHOLESALE SMOKED 
MEATS 


Fancy regular rn 14/16 Ibs., 
parchment pap 
Fancy skinned ned ‘14/16 ibs... 
parchment paper........ 
Fey. bacon, 6/8 Ibs., es 
Stand. bacon, 6/8 Ibs., wrap....4 
No. 1 beef sets, smoked 
Insides, C Grade........see00: 
Outsides, C Grade... e 
Knuckles, C Grade 





Quot. on pork items include adit 


A 









e wo 





i te 
2b 


3 it 


Hie 


fEGE 


i 


it 


ist 2 RI 





50c per cwt. for Zone 3, minus %& 
per cwt. for sales in lots under 5, 
Ibs. 
*VINEGAR PICKLED 
PRODUCTS 
Pork feet, 200-Ib. bbl. ......++ 


Reg. tripe, 200-Ib. bbl.... z 
Honey. tripe, 200-Ib. bbl....... 


*BARRELED PORK AND 
BEEF 
Clear fat back pork: 








70- 80 pieces . $33.9 
80-100 pieces soe 
100-125 pieces ST 
Cl. pl. pork, 25 35 pes. ocean 28 
Brisket pork . seeeeee 
Plate beef, 200 “Th. hile. ..ccvee 29 
Ex. plate beef, 2) Ib. bbis,... Si 





uot. on pork items are for ls 
than 5.000 Ih. lots and include 
permitted add., except boxing ss 
loc. del. 


SAUSAGE MATERIALS 


Carlot basix, Chee. zune, loose basis 


Reg. pk. trim. (50% Sat, IT} 
Sp. lean pk. trim. 85%. m4 
Ex an pk, trim 5%. occcccess 





Pork cheek ment 
Pork livers, unblemished. ia ‘a. 
Boneless bull meat. 







Boneless chucks .....--- a 
Shank meat ......+-++++** th 
Beef trimmings ....+-++++++* 
Dressed canners ...++++++** 1% 
Dressed cutter Cows. ...+-++*++** + 
Nressed bologna bulls...--- 

Pork tongues ......+++-++* 


tQuoted below ceiling. 





ir 
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pry SAUSAGE 
in hog bungs....-- 58 























{DOMESTIC ag Amey 
ver Type 
(Quotations co 29% 






Peat le 20% 
Fraokfarts, in bo; 25% 
Bologna, nat. cas 3a 
Bologna, art. ca eet 
Liver saus., ao beef cas 21 
BS ‘et avin, bow be 28% 
C1 ow oie 
Toagve and plood.....-+eeeeeees = 

et 

Polish sausage seeeeeeeecesesees 28 





based on zone 5, plus $1.50 


for or sales to retailers and 
7 oe meals where no loc. del. 
jp made, Prices include boxing or 

k Producy peckaging costs. 


CURING MATERIALS 





1 
large crystals ......-.-++-++ 14.00 
4 & Pure rfd. mes. nitrate of soda. 4.00 


rans rfd. powdered nitrate of 

















os a ; WB oon ae et 
in min. car of 000 
Ha TS hw only, f.0.b. Chgo., per ton: 
Granulated, kiln dried..... -- 9.70 
Medium, kiln dried.......... 12.70 
Rock, bulk, 40 ton cars...... 8.80 
few, 96 basis, f.0.b. 
New Orleans ........+-++- 3.74 
Standard gran., f.o.b. refiners 
(BG) ccccccccccccccccccce 
Packers’ curing sugar, 250 Ib. 
bags, f.0.b. Reserve, La., 
less 2 
MOKED 
16 Ihs., 
16 ibe. (Basis Chgo., orig. bbis., bags, bales.) 
Whole Ground 
26 30% 
81% 
41 
41 
46 
28 
86% 
include add & Mace, Fey, Banda..... 71.08 1.22 
3, minus Be East Indies ........ 5 1.10 
under 500m 5. & W. I. Blend 85 
— flour, fey..... 34 
Nutmeg, cy. Banda... 55 63 
KLED East Indies ... 61 
S BE. & W. I. Bien 53 
Paprika, Spanish . 55 
, Cayenne . 33 
i ivashee 84 
yn | labar 15 
ck Lampong ...... ~ 10 
"ae. Sa Sing..... td 19 
AND & ‘Muntok ........... 19 
°K Pee eesecosocece is” 


*Nominal quotations. 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(Prices quoted to manufacturers 
of sausage.) 
Beef casings: 
Domestic rounds, 1% to 
1% in., 180 pack 
Domestic rounds, over 
1% in., 140 pack aadeed 35 @38 


Export rounds, wide, 

GEE BG Meccccscccce 46 
Export —- medium, 

1% to1% 
Export vounée, narrow, 








SaRetoooce 1.25 
Dried or ‘talted biadders, 
r 
12-15 - ‘wide, Bat. cecce 8 @9 
10-12 in. wide, flat...... 
8-10 in. wide, flat...... 2%@ 3 
8 in. wide, flat...... 2 2% 
Hog casings: 
Extra narrow, 29 mm. & 
GR. coccccccscececcces 2.25@2.35 
Narrow mediums, 29@32 
eoscecooveceoeses 2.25@2.35 
Medium, 32@35 mm..... 1.80@1.90 
—. medium, 35@38 
evccscvescceooce x es. 80 
Wide. 38@43 mm....... 
Extra wide, 43 mm...... 1. 1:4561.60 
Export bungs........... 22 
Large prime bungs...... 17 @20 
Medium prime bungs.... 12 
Small prime bungs...... 8 
Middles, per set......... 20 @21 
SEEDS AND HERBS 
Ground 
Whole for Saus. 
Caraway seed ........ 88 96 
Cominos seed ......... 23 26 
Mustard ed., fey. yel.. 25 eoce 
American .......... 14 cece 
Marjoram, Chilean..... 42 48 
GOED socassecescees 14 18 
OLEOMARGARINE 


White domestic eens coccccelD 
White animal fat.......... 





Water churned pastry.. -+-17% 
Milk churned pastry............- 18% 
Vegetable type ........sees- unquoted 


VEGETABLE OILS 


White, deodorized, summer oil, 
in tank cars, del’d Chicago. ..14.55 
Yellow, deodorized, salad or win- 
terized oil, in tank cars, del'd 
CREERMO ccc cccccccccccccccess 14.93 
Raw soap stocks 
Cents per Ib. diva. in tank cars. 
Cottonseed foots, basis 50% T.F.A 
— and West Coast...... 











Eas ee 
Corn fost, basis 50% T.F.A. 
Midwes 


wu 


East 
me i foots, basis 50% T.F.A. 
—e and West Coast...... 
ME vccccccocccccccccescoese 
Saybenn oll, in tanks, f.o.b. 
mills, Midwest ...........ee+. 
Corn oil, in tanks, f.o.b. mills. 
Manufacturer to jobber prices, t. 


are 
eRe 


eee 
SRE FF FF FE 











FRENCH 
HORIZONTAL 
MELTERS 








RIALS he 
— Sturdily 
bc bs Built. 
aa Bask Oreilly 
Efficiently. 









THE FRENCH OTL MILL MACHINERY CO. 
PIQUA, OHIO 















Albony, N. Y. 


Boston, Mass. 
Buffalo, N. Y. 
Chicago, lil. 





/UNITED'S 
_B. B. 


CORKBOARD ‘ 





Baltimore, Md. 








problem. 


SALES OFFICES AND WAREHOUSES 


Cincinnati, Ohio Milwaukee, Wis. 
Cleveland, Ohio 

° N jeans, Lo. 
Hartford, Conn. is " 
Indianapolis, Ind. New York, N. Y. 
Los Angeles, Calif. Philadelphia, Pa. 


There: are 4 sides to 
the story of exterior 
cold storage walls 


Nature decrees different insulation thicknesses 
for exterior cold storage building walls. For ex- 
ample, exterior cooler or freezer walls, facing 
east or west, and exposed to prevailing summer 
winds, demand a higher thickness of cork insu- 
lation than do the other walls. And this is only 
one of the many factors that must be considered 
as proper insulation practice to assure maximum 
efficiency over a long period of years. 

UNITED’s insulation engi- 
neers, fully versed with all 
the intricate details of plan- 
ning installations to meet 
specific conditions will be 
pleased to help you solve 
your particular insulation 


UNITED 


CORK COMPANIES 


KEARNY, NEW JERSEY 


Manufacturers and Erectors of Cork Insulation 


Pittsburgh, Pa. 
Rock Island, fit. 
St. Louis, Mo. 
Waterville, Me. 
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be working overtime. . 


from winter hogs. 


You can easily and thor- 
oughly clean these machines 
by using Oakite materials 
applied with the Oakite So- 
lution-Lifting Steam Gun. 
Providing the triple com- 
bination of heat, mechan- 
ical force and detergent ac- 
tion, this speedy and EF- 
FECTIVE Oakite method 
removes all hair and other 
deposits QUICKLY and 
safely. 

FREE Oakite Digest de- 
scribes other time-saving 
methods for ALL your daily 
clean-up work. Send for it 
TODAY! 


A OAKITE PRODUCTS, INC., 20A 


OARKITE 


Fast Way to Clean Your 
Hog Dehairing Machines 


From September to March your hog dehairing machines will 


. all surfaces, cradles, chains, etc. will 
become coated with hair and other tenacious accumulations 


ASK US ABOUT CLEANING 
Hog Dehairing Machines 


Cutting Tables 
Conveyors 
Smoke House Drip Pans 
Cutters, Grinders 
iinen, Kettles 
Trolleys, All Types 

Gambrel Sticks ~ 











Thames St., NEW YORK 6, N. Y° 


Technical Service Representatives in All Principal Cities of the United States and Canod? 


em CLEANING 



















LU nile GRILLE 


SALES CORPORATION 





* 40 RECTOR STREET, NEW 


YORK N.Y 





MARKET PRICES Aece Youj Ul 





ORESSED BEEF CARCASSES 


City Dressed 
Steer, bfr., choice........++++++. 22 
Steer, hfr., GO0d...cwccccccsscees 21 
Steer, hfr., COM.....cccccesceces 19 
Soest, BE. Giececs . cvsese 17 
Cow, commercial .....ssseseeees 19 
The above quot. do not include 


charges tor kosh’g but do include 50c 
per cwt. for loc. del. 


KOSHER BEEF CUTS 





Steer, hfr., tri., ch. 21% 
Steer, hfr., tri., gd. ‘ot 
Steer, hfr., tri., co 19 
Steer, bfr., tri., util.. ee 17% 
Steer, hfr., reg. chk., ch........ 24 
Steer, hfr., reg. chk., gd........ 22% 
Steer, bfr., reg. chk., com....... 21 
Steer, hfr., reg. chk., util....... 18 


Above quot. include permitted add. 
for Zone 9, plus $1.50 per cwt. for 
occ plus 50c per cwt. for loc 
el. 


Steer, bfr., rib, util. 
Steer, hfr.. loin, ch. 
Steer, bfr., loin, gd... 
Steer, bfr., loin, com ec 4 
Steer, hfr., loin, util.........e0. 21% 





Above prices are for Zone 9, plus 
50c per cwt. for del. Add. for kosh. 
cuts, where permitted, are not in- 
cluded in prices. 


*FRESH PORK CUTS 


Western 


Pork loins, fr., 12 Ibs. dn........28 
Shoulders, reg. 20 


eeeeseeesee 


Butts, reg PE WiBccenccececes 
Hams, reg., under 14 lbs 
— resh, under 


Picnics, fr., bone in. 
Pork trim., ex. lean 





Pork trim., reg......- 1 
Spareribs, med. ........ecceesees 13% 
City 
Pork loins, fr., 10/12 Ibs........ ae 
Shoulders, reg. .....-sseseeesees 21 
Butts, boneless, C. T...... «+31 







Hams, reg., und. 14 lbs.. 
Hams, sknd., und. 14 lbs 


Picnics, bone in....... 19 
Pork trim., ex. lean... 81 
Pork trim., reg....... -19 
Spareribs, med. ........eceeeee. 19 
Boston butts, 4/8 Ibs............ 27% 






*SMOKED MEATs 























































Reg. hams, under 14 Ibs a c 
es. soem, 14/18 lbs.. 
e ams, over 18 lbs.. 
Skd, hams, under 14 Ibs. = ons 
Skd. hams, 14/18 Ibs.. M 
und. nam, over 18 lbs. “3 
icnics, bone in...... a THURSD: 
Bacon, west., 8/12 lbs my Top | 
Bacon, city, 8/12 Ibs 3 
Beef tongue, light. rT 
Beef tongue, heavy. i 
*Quotations on pee items 
less than 5,000 Ib. lots and nd ink! $10 
all permitted additions. 10-12 
12-14 
DRESSED HOGs 14-16 
Hogs. gd. & ch., hd. ~ hex 
Sept. 20, under 80 | oe 
be to OP Ms.....350, “an 
1 SD BOP BBs ccccsccs 18 .. 
29D to 288 IS... .cccccecius ae $2) . 
137 to 153 Ibs. ng 2-22 
BBO 00 TEE DB. ccoccossccuat 14 
172 to 188 Ibs.......cscccces a 
*DRESSED VEAL ota 
. oH .. 
Hide off ws 
Choice, 50@275 Ibs........... oy 1618 -- 
Good, 50@275 Ibs............. CT) Bee 
Commer., 50@275 ibs......... img: 
Utility, 50@275 Ibs........... ama 23) 
Poe air ra Se 4-2 
*Quot. are for zone 9 and ines § 2” 
50c for del. An additional ae Je 2/ up 
ewt. permitted if wrapped in 
inette. 


DRESSED SHEEP AND . 
LAMBS +8. 


o seeeeees 


Mutton, gd. & ch. 
Mutton, util. & cull. 





pot. are for sone 9, plus Me fa 
el. 


FANCY MEATS F 


Tongues, Type A 
Sweetbreads, beef, “Type A.. 
Sweetbreads, veal, pewiedanne: d 
Beef kidneys .... a LARD 
Lamb fries, per ib.. eeseceee : 
Livers, beef, Type As cose my & Sept 
Oxtails, under He Ib... ° ° a 


sy 
Prices c. 1. and loose basis fa— 
zone 9. For lots und. 500 ibs. a — 
$0.625. 




















*COOKED HAMS BUTCHERS’ FAT wi 
Ckd. “epee skin on, fatted, Shop fat ..... Pri 
corececccevcccsccscccess Breast fat ... 
Ckd. ham, skinless, fatted, Edible suet .. ~ ++ 5.00 per 
S/R. cccccccccccecccocccccecs 46% Inedible suet .........- 4.75 per ewt. 
Sept 
Sept. : 
CHICAGO PROVISION SHIPMENTS Sere 
Nept 
Provision shipments from Chicago for the week ended 
Sept. 23, 1944, were reported as follows: be 
Week Previous Same = 
Sept. 23 week week '#3 Kettle 
Cured meats, pounds....................27,475,000 25,513,000 35,1808 epic 
Fresh meats, pounds....................42,824,000 61,548,000 48,952.00 BF tose 
EME, GOUT cccccvesecccecdesccccvesess 8,638,000 11,663,000  11,321,00 mr 
Chi 
Shorte 
SIGURD R. JENSEN 
CONSULTING ENGINEER 7 
REHABILITATION 
INDUSTRIAL AND POWER PLANT PROBLEMS 
53 West Jackson Blvd. cy Chicago 4, Ill. W 






















COOLING & FREEZING UNIT! 
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off CHICAGO FI PROVISION MARKETS 





ae 6 
H PRICES BELLIES 
CAS (Square Cut Seedless) 
TRADING LOOSE, BASIS, Fresh or Frozen Cured 
caBLot + a CHICAGO SS eee 173 18% 
1.0.B. cHICAGs BM cdvvcen 16% 17% 
2 gsenitay 16% 17% 
TEMBER 28, 1944 SE. scccvecs 15% 16% 
ravesDar, — resent O.P.A. 14-16 15% 16% 
Top figeres tings SOG ‘bicnvcen 14% 15% 
REGULAR HAMS D. 8. BELLIES 
Fresh or Frozen 5.P Clear Rib 
ao, 2% 21h oe 14% 14% 
gsm ; 21% 21% = 99-95 12s 14% 14% 
214... 21% Fe > Tikeaeeeae: 14% 14% 
+ 20% 20% 30-35 ........ 14% 14% 
SR ubainn gia 14% 14% 
BOILING HAMS Oe cukncats 14% 14% 
Fresh or Frozen S.P 
10 sees 20% 20% GREEN AMERICAN BELLIES 
Sissens See 19% 20 : 
+ 19% mR es meietyneinatnr 
5 Jancenee 000000660006000RE 
SKINNED HAMS 25 and up 13% 
Fresh or Frozen aed FAT BACKS 
23% 23% 
tr : 2314 oth Green or Frozen Cured 
14-16 22% 22% verre 10% 10% 
16-18 22% 22% ** "ees 10% 10% 
BED asoeee 21% 21% so centers 10% 10% 
2 21% 21% 12-14 10% 10% 
0-24 21% 21% 14-16 10% 10% 
428. 21% 21% 16-18 11% 11% 
530 .. 21% 21% 18-20 ca pein ae 11% 
%/ap 21% 21% 20-25 cosece BE 11% 
PICNICS OTHER D. 8. MEATS 
Fresh or Frozen 8.P 
2 193 Fresh or Frozen Cured 
+6 . * 
68 sis 19%, Reg. plates 10% 11 
GOR ecb 19% tOlear plate. 9@ 9% 914@10 
1012 ... 19% Jowl butts. Ply 10 
mM. 19%, Sq. jowls.. 11 12 





Short shank gc over 


+Quoted below ceiling. 





FUTURE PRICES 


MONDAY, SEPT. 25 THROUGH 
FRIDAY, 29, 1944 


SEPT. 
LARD 
Sept. .. ..No bids or offerings 
Dee. .. ° ..No bids or offerings 
Jan . No bids or offerings 
Mar. —_— No bids or offerings 
May .............No bids or offerings 


WEEK’S LARD PRICES 
Prices of prime steam lard: 


P.S. Lard P.S. Lard Raw 
Tierces Loose Leaf 


- 13.80 12.80b 






13.80 12.80b 
13.80 12.80b 
Sept. 28...13.80 12.80b 
Sept. 29...13.80 12.80b 


Packers’ Wholesale Prices 
Refined lard tierces, f.0.b. 


| | Sega 7 
Kettle rend., tierces, f.0.b 
Chieago C. L. ere badesvoeuee 


Leaf, kettle rend., " tierces, 


fob. Chicago C. L........... 14.30 
Neutral, tierces, f.0.b 

Chicago ©. L.. oe 14.80 
Shortening, tierces, c.a.f...... 16.50 





EASTERN FERTILIZER 
MARKETS 


New York, Sept. 27, 1944 
Wet rendered tankage sold 
at $5.25 f.0.b. New York and 
additional quantities were of- 
fered at this price. Blood is 
still in good demand at the 
ceiling price of $5.53 and 
cracklings were offered at 
$1.15 with some material re- 
ported sold as low as $1.10 


fob, Eastern  shippin 
points, — 


FERTILIZER PRICES 
BASIS NEW YORK DELIVERY 
Ammoniates 


Ammonium sulphate, bulk, per 
ton, basis ex-vessel Atlantic 
SG J, sconkevadndskeiueee $29.20 
Blood, dried, 16% per unit. 5.53 
Unground, fish sc rap. dried, 
11% ammonia, 16% B. P. L. 
f.o.b. fish factory. AT 3 & 10¢ 
Fish meal, foreign, 111%4% am- 
monia, 10% B. P. L., c¢.i.f. 


GEE 06566606 0sbsa0becccey sed 55.00 
Oct. shipment ..... re 
Fish scrap (acidulated), 7% am- 

monia, 3% A. P. A., f.o.b. 

GE GROGRRENS gc cccctccces 4.00 & 50c 
Soda nitrate, per net ton, bulk, 

ex-vessel Atlantic and -Gulf 

SEE. ascccee reserves oveeneee ae 

> ee UD aces ctsssnesee & 32.40 

im 160-ID. BAGS. .....cscccsecs 33.00 
Fertilizer tankage, ground, 10% 

ammonia, 10% B. P. L 

arene 4.25 & 10¢ 
Feeding tankage, unground, 10- 

12% ammonia, % B. P. I 

BU ov cvdcntegnctéaccooves -- 5.23 

Phosphates 


Bone meal, steam, 3 and % 
bags, per ton, f.o.b. works. ” $45.00 
Bone meal, raw, 444% and 50% 
in bags, per ton, f.o.b. works. 40.00 
Superphosphate, bulk, f.o.b. 
Baltimore, 19% per unit..... 65 
Dry Rendered Tankage 


45/60% protein, unground.......$1.15 


WILSON & CO., INC., 
DECLARES DIVIDEND 


The board of directors of 
Wilson & Co., Inc., declared 
a dividend of $1.50 per share 
on the $6 preferred stock for 
the period from August 1, 
1944 to October 31, 1944, pay- 
able November 1, 1944 to 
stockholders of record on Oc- 

















tober 16, 1944. 
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An outstanding 
Rock Cork quality: 


RESISTANC 


OHNS-MANVILLE Rock Cork main- 
tains its original low conductivity in 
service through its exceptional resistance 
to moisture. This marked characteristic 
of Rock Cork may be attributed to its 
basic composition of mineral wool com- 
bined with an asphaltic, waterproof bind- 
er. Highly efficient service is still being 
obtained today from installations made 
more than 35 years ago. In addition to 
the above, here are other important 
advantages: 


EXTREMELY LOW CONDUCTIVITY 
WILL NOT ABSORB ODORS, 
IMMUNE TO MOLD, CAN’T ROT 
RESISTS TERMITES, VERMIN 
DOES NOT EMBRITTLE 
SHRINKS LESS THAN STEEL 
QUICK AND EASY TO APPLY 
For more information, write for brochure 


DS-555. Johns-Manville, 22 East 40th St., 
New York 16, N. Y. 





MADE IN SHEET 
AND PIPE 
COVERING FORM 








JM Jahns-Manville 


at 
4 


ROCK CORK 
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TALLOWS AND GREASES 








VEGETABLE OILS 











TALLOWS AND GREASES.—The 
market situation on better grades of 
greases and all tallows was practically 
unchanged this week. Demand continues 
far greater than production and there 
are indications that some producers are 
far behind in their deliveries. Very little 
better grade greases is offered on the 
market, although there is quite a bit of 
lower grade product around. In some 
instances, sellers have shaded prices 
and a few offerings under the ceilings 
were slow to move. Brown grease was 
the hardest of all to move while yellow 
generally demanded ceiling rates. 


The amount of business uncovered in 
the Chicago area was rather small and 
reports from the East indicated new 
business very light and most product 
going on previous orders. However, 
sales of fancy tallow were reported at 
8%c; choice at 8%c; special, 8%c, and 
No. 1 at 8%c. A limited amount of 
edible tallow made the full ceiling of 
9%c. Included in grease sales was 
choice at 8%c; A-white, 8%c, and yel- 
low at 8%c. Most brown grease was 
available slightly under the ceiling of 
T%e. 

NEATSFOOT OIL.—Offerings of 
neatsfoot oil continue very light and 
product is saleable at the full ceiling. 
Potential demand is reported very 
broad, but until more product is of- 
fered trading will continue thin. 

STEARINE.—The market on stear- 
ine is very ‘tight. Buyers are placing 
bids, but producers have little to offer. 
Prime oleo stearine is nominal at 10.61c; 
yellow grease stearine quoted at 8c. 

OLEO OIL.—Market quiet and un- 
changed. Extra oleo oil is at 13.04¢c and 
price at 12.75c. 

GREASE OIL.—Trading light and 
prices steady. No. 1 grease oil, 14c; 
prime burning, 15%4c, and acidless tal- 
low oil, 13%4c. 


The vegetable oils market was more 
or less at a standstill this week. Most 
business was again on a routine basis 
with offerings limited and sales few and 
far between. The OPA this week an- 
nounced specific dollars-and-cents ceil- 
ings for imported crude and refined pea- 
nut oil. And because the imported oil 
will be of the same quality as domestic 
oil, the prices established for the im- 
ported oil are the same as those previ- 
ously announced for domestic peanut 
oil. 

SOYBEAN OIL.—The lack of activ- 
ity in the soybean oil market was more 
or less the feature this week. Hereto- 
fore, a fair volume of business had 
been reported from week to week, but 
it appeared to have dried up this week. 
However, there was no weakness in the 
market and full ceiling prices were 
quoted at all times with probably an 
occasional sale made, but not reported. 


PEANUT OIL.—There appears to be 
a little trading in the peanut oil mar- 
ket. Sales are hard to find, but there 
are indications that a few tanks have 
moved quietly at ceiling levels and more 
could be sold if offered. 

OLIVE OIL.—Demand for domestic 
olive oil continues to be strong, but vol- 
ume of business limited due to inability 
of packers to offer freely since they are 
primarily concerned with meeting con- 
tract deliveries. Prices continue firm, 
with ceiling prices for practically all 
varieties. The Spanish situation is un- 
changed with news lacking. 

COTTONSEED OIL.—The more de- 
ferred months in the cottonseed futures 
market were somewhat weak, and a 
little trading developed. Crude was quiet 
and firm at all points. 


Buy. United States War Bonds and 
Stamps! Buy them to insure Victory. 


BY-PRODUCTS MARKETs 


Blood 


Unground, 100se ..........eccesecceescsss $5.0 


Digester Feed Tankage Materials 
Unground, per unit ammonia............ $5.53 
Liquid stick, tank cars.............. $1,752 


Packinghouse Feeds 


digester 
digester 
digester 


tankage, 
tankage, 
tankage, 
digester tankage, 
digester tankage, bulk. 
50% meat and bone meal scraps, “bulk:: 
tBioodmeal 


*+Based on 15 units of ammonia. 
Bone Meal (Fertilizer Grades) 


Steam, ground, 3 & 5 
Steam, ground, 2 & 2 


Fertilizer Materials 


Per ton 
High grade tankage, ground 

10@11% ammonia $3.85; 
Bone tankage, unground, per ton.... 
Hoof meal 


Dry Rendered Tankage 
Per unit 
Hard pressed and expeller unground 
4B Oe TEE pretalieccccccccccececoccssasl $1.2 


Gelatine and Glue Stocks 


Per ewt. 
Calf trimmings (limed) .........seeeeseesved ae 
Hide trimmings (limed) ve 
Sinews and pizzles (green, salted).......... * ie 


Cattle jaws, skulls and knuckles 
Pig skin scraps and trim, per lb 


*Denotes ceiling price, f.0.b. shipping point. 


Bones and Hoofs 


Blades, buttoc ks, shoulders & thighs.. 
Hoofs, white 

Hoofs, house run, assorted 

Junk bones 


tDelivered Chicago. 


65 
62.50 
55.00@5.# 


Animal Hair 


Winter coil dried, per ton 

Summer coi! dried, per ton.......... * 5s cogs 
Winter processed, Ib nom{nal 
Winter processed, gray, lb 

Cattle switches 





Packinghouse Equipment built by ST. JOHN e 


TABLES © TRUCKS e¢ TROLLEYS e 


Here’s a Sturdy 
OLEO SEEDING TRUCK 


The St. John No. 64—designed to’hold Oleo stock during 
the seeding process—is ideal for the purpose. Features: 
large capacity (21 cu. ft.) easy running, ‘excellent bal- 
ance and can turn in its own length. Write today for our 
Bulletin O-1 giving complete specifications and prices. 


E.G. JAMES COMPANY °e. 
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HIDES AND SKINS 








ee 


Packers move bulk of Sept. hides at 
full ceiling — Small packers well 
deaned up—WSA orders American 


ships to cease stopping northbound at 
Argentine ports. 


Cait Chicago 

PACKER HIDES.—Trading in the 
outside packer market got under way 
promptly at the opening of the week, 
4s soon as the buying permits became 
valid. Most of the larger outside pack- 
ers move their monthly production 
through established channels and sale 
of these hides was confirmed as soon as 
the permits were received. 

Late on the opening day of the week, 
one of the local big packers started 
selling Sept. hides, and the other three 
packers followed next day; all of them 
have cleared the bulk of their Sept. 
production now, with all trades reported 
at full ceiling prices. Bulls have not yet 
moved but there are indications that 
the bulls will be distributed before the 
close of this week. There are quite a 
few unfilled permits for packer hides 
but it is believed that these will all be 
taken care of next week, when packers 
e have their killing lists for the last week 
of Sept. The permits do not expire until 
Oct. 7. 
ks Under the optional method of salting, 
which is in general use, heavy Colorados 
are salted and move with other heavy 
brands at 14%c, while extreme light 
brands move with the lights, also at 
14%e; extreme light branded steers, 
when salted alone, bring 15c. 

There are indications that permits 
for packer hides have been increased, 
probably sufficient to take care of the 
expected increase in slaughter during 
the past month. The increase in kill has 
been showing up mostly in big packer 
production, so far. The small packers 
in the Middle West, and probably in 
other sections, have been badly handi- 
capped by the shortage of labor and 
have not been able to expand their op- 
erations as much as anticipated. 

The bulk of the light cow production 
this month was split into light and 
heavy weights; these made up a larger 
than normal proportion of the kill. Up- 
per leather tanners were restricted to 
the 23/43 Ib. end, and the specialty 
leather and belting tanners got the 
43/53 Ib. weights. Heavy steers were 
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foreed to fill out their requirements 
with branded cows. 

Federal inspected slaughter of cattle 
at 32 centers last week totalled 248,646 
head, holding practically unchanged 
from the previous week’s figure of 248,- 
216; same week a year ago 224,843 head 
Were reported. It is likely that Sept. 
slaughter may set another record. The 
liquidation of the heavy cattle popula- 



































announcement this week that due to the 
shortage of hogs just now, the produc- 












30, 1 





the Lend-Lease is being switched over 
to beef content in place of pork. 

OUTSIDE SMALL PACKER.—The 
disclosure last month that small packer 
kill was not increasing to the extent 
anticipated was reflected in active trad- 
ing on the opening day of the week. 
Most of the better known small packer 
hide productions moved quickly at full 
ceiling prices, all-weight native steers 
and cows .at 15c, flat, trimmed, and 
brands at 14c. While there are indica- 
tions that permits for small packer 
stock have been reduced, to bring them 
into line with the kill, there are pres- 
ently a good number of unfilled permits 
in the market, with an active inquiry 
for such hides. 

PACIFIC COAST.—There has been 
no definite news as yet from the Coast 
market, but it was intimated that sev- 
eral of the smaller killers have moved 
Sept. hides. A good demand is reported 
at the local ceiling of 13%c, flat, for 
steers and cows, and 10c for bulls, 
f.o.b. shipping points. 

FOREIGN WET SALTED HIDES.— 
There has been considerable activity 
this week in the Argentine market, 
under the new system of issuing export 
licenses. At early mid-week, buyers in 
the States took 500 LaPlata and 1,500 
other frigorifico steers, and 1,000 more 
later; England bought 4,300 Sansinena 
steers, and 1,000 LaBlanca extremes; 
1,000 Anglo and 6,000 Frey Bentos 
steers also sold to England, with 500 
Anglo extremes; 4,000 Nacional (Uru- 
guay) steers went to buyers who act 
for both the States and Canada. Later 
trading was reported, increasing the 
total to over 50,000 hides. However, on 
Sept. 26, the War Shipping Administra- 
tion, at the direction of the State De- 
partment, ordered American ships to 
halt calls at Argentine ports on north 
bound voyages after Sept. 30. 

COUNTRY HIDES.—Production of 
country hides is light now and a limited 
volume of business cleared the market 
at the ceiling of 15c fiat, trimmed, or 
14c, untrimmed, for all-weights, f.o.b. 
shipping points, with brands at a cent 
less. Several cars moved this basis on 


the opening day, and there is an active 
inquiry for any offerings. Glues are 
quotable 12@12‘%c, trimmed, and coun- 
try bulls 11@11%c, trimmed. 

CALFSKINS.—tTrading in packer 
calfskins will probably be deferred until 
next week, when complete production 
for Sept. is known. Calf slaughter under 
federal inspection at 32 centers last 
week reached 133,642, as against 131,- 
074 for previous week, and 102,112 for 
same week last year, and a new record 
is expected for Sept. Production, of 
course, is running well to kips and heavy 
calf. However, there is a good inquiry 
at the ceiling, 27c for heavies and 23%c 
for lights under 9% lbs. 

There has been considerable trading 
in city calfskins and market is firm at 
the maximum of 20%c for 8/10 lb., and 
23c for 10/15 lb., with the bulk of trad- 
ing actual done on New York selection 
and prices. Country calfskins sold at 
16c for 10 lb. and down, and 18c¢ for 
10/15 lb. City light calf and deacons 
are quotable $1.43, selected. 


KIPSKINS.—Production of kipskins 
has been heavy this month but full ceil- 
ing prices are expected to be realized 
when packers clear their Sept. produc- 
tion, probably early next week. Market 
is quotable at 20c for 15-30 lb. natives 
and 17'%c for brands, with a good part 
of recent business done on New York 
selection basis. 


City kipskins are quotable at 18c for 
15-30 lb. natives and 17¢ for brands, 
with outside cities salable same basis. 
Country kips sold at 16c, flat, f.o.b. 
shipping point. 

Packer regular slunks are quotable 
at the top of $1.10, flat, with hairless 
55c, flat, the last trading prices. 

SHEEPSKINS.—The demand for the 
current light production of packer 
shearlings appears ample to hold the 
market steady to firm. One packer sold 
a car of mostly No. 1’s this week at 
$1.25, with a few No. 2’s included at 
90c, and No. 3’s at 70c. Another straight 
car of No. 1’s sold at $1.40; mouton 
buyers would pay this basis or slightly 
higher but some packers decline to 
make any selection for such buyers. 
Small packer shearlings are nominal 
around 90@95c, 60@65c, and 40@45c 
for the three grades. Pickled skins re- 
main in active demand at full ceiling 





short and sole leather tanners were | 


tion may be affected further by the | 


tion of canned Tushonka for Russia via 


BEEF - 


SAUSAGE 


CATTLE 


SHEEP 


CASINGS 


ANIMAL GLANDS 


Selling Agent - Order Buyer 


Broker - Counsellor 
Exporter « Importer 


SAMI S. SUENDSEN 


; 2252 W. 111th PLACE 
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prices; market usually’ quoted $7.75@ 
8.00 per doz. packer production. Packer 
Sept. wool pelts are quotable $2.60@ 
2.65 per cwt. liveweight basis for west- 
erns and $2.35@2.50 for westerns; Ken- 
tucky and Tennessee pelts around $1.75 
@1.85 per cwt. 

PACKER HIDES.—There was trad- 
ing in the New York market at early 
mid-week and most packers have cleared 
the bulk of their Sept. production at 
full ceiling prices. All permits have not 
yet been filled, but these will be filled 
out next week from the current week’s 
kill. 


New York 


CALFSKINS.—There is a ready mar- 
ket for the current heavy production of 
calfskin and collectors were active this 
week, moving 3-4’s at $1.15, 4-5’s $1.30, 
5-7’s $1.65, 7-9’s $2.60, 9-12’s $3.55, 
12/17 kips $3.95, and 17 lb. up $4.35. 
Packers are expected to clear their 
holdings early next week at the ceiling 
—3-4’s at $1.25, 4-5’s $1.40, 5-7’s $1.80, 
7-9’s $2.80, 9-12’s $3.80, 12/17 kips $4.20, 
and 17 lb. up $4.60. 


MARGARINE MATERIALS USED 


Products used in uncolored margarine 
manufacture, as reported to the Bureau 
of Internal Revenue during July, 1944, 
compared with a year earlier: 


Ingredient schedule of uncolored oleomargarine: 





July, 1944 July, 1943 
lbs Ibs. 

Oe CUD o.sssasecue <etaeods 70 
NEED. DOVER occ cccecesces 1,027 2,357 
Se GOED vvcwes cecsves 2 1 
are ee 484,995 182,352 
Cottonseed oil ............ 10,579,678 14,881,163 
Cottonseed stearine ....... ....65- 5,340 
Derivative of glycerine.... 39,399 54,894 
SE Swanweke. sabecese ov 52 
DEED vets cedivccecace - eee 
RL ics oh tk hak gud ese 29,829 28,575 
PO cwinensndesane aeaeednr 49,895 
eee 4,815,158 5,089,048 
Monostearine 28,441 23,207 
Neutral lard ........ 475,927 536,303 
CED Kevcccsececes 497,716 740,197 
Oleo stearine 248,446 249,670 





Oleo stock ..... 
Peanut oil 
Salt 


89,302 
200,530 
932,867 





20,049 


Soda (benzoate of)........ 18,058 
Soya bean oil............. 8,164,382 6,617,167 
Ee GED cccceecvsscvecs 26,360 2,800 
PE Ae Eka ncoseccdeccces senneeer 21,516 
Vitamin concentrate ...... 4,911 5,666 

Peer fk 29,731,030 


WEEK'S CLOSING MARKETS 











FRIDAY'S CLOSING 


Provisions 


Little change was evident in the pro- 
vision market as the week closed. Offer- 
ings of most cuts continued light and 
the majority of sales were in small lots, 
with demand greater than offerings. 
Hogs continued at ceiling levels. 


Cottonseed Oil 


Spot 14.31n; Oct. 14.00b; Dec. 13.85b 
to 13.85ax; Jan. unqg.; Mar. 13.85b to 
13.95ax; May 13.70b to 13.90ax; July 
13.65b to 13.80ax; Sept. 12.80b to 
13.05ax. Quiet, 12 sales. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Prev. Cor. week, 
Sept. 29, "44 week 1943 
Hvy. nat. strs. @15% @15% @15% 
Hvy. Tex. strs. @11% @l14% @l4\&% 
Hvy. butt 
brnd’d strs... @14% @14% @14% 
Hvy. Col. strs. @i4 @l4 @l4 
Ex-light Tex 
Serer @15 @i5 @15 
Brnd’d cows... @14% @l4% @14% 
Hvy. nat cows. @15% @15% @15% 
Lt. nat. cows.. @15% @15% @15% 
Nat. bulls..... @i2 @i2 @i2 
Brnd'd bulls... @il @lil @lil 
Calfskins .....23%,@27 23% @27 2314 @27 
Kips, nat...... @20 @20 @20 
Kips, brnd’d... @1i% @17% @17i% 
Slunks, reg.... @1.10 @1.10 @1.10 


Slunks, hris.... @55 @55 @55 


CITY AND OUTSIDE SMALL PACKERS 


Nat. all-wts... @i5 @15 @15 
Branded all-wts. @li4 @li4 @i4 
Nat. bullis..... @1% @11% @11% 
Brnd’d bulls... @10% @10% @10%%, 
Calfskins .....20144@23 2014 @ 23 20% @ 23 
BRED wccccooces @is @i18 @18 
Slunks, reg.... @1.10 @1.10 @1.10 
Slunks, hris.... @55 @s5 @5i 


All packer hides and all calf and kipskins quoted 
on trimmed, selected basis; small packer hides 
quoted flat, trimmed; all slunks quoted flat. 


COUNTRY HIDES 


Hvy. steers.... @l5 @i5 @15 
Hvy. cows..... @15 @l5 @i5 
ee @i5 @l5 @l5 
Extremes ..... @l5 @i15 @15 
 7eeaee @11% @li% 10 @10% 
Calfskins ..... 16 @18 16 @18 16 @18 
Kipskins ...... @16 @16 


@16 
Horsehides ....6.25@7.85 6.25@7.85 6.50@8.00 
All country hides and skins quoted on flat basis. 
SHEEPSKINS 


Pkr. shearlgs...1.25@1.40 
Dry pelts......254%@26 


@1.25 
25%@26 27 


@2.15 
@28 
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PURCHASES. — During the wea” ™ 
ended September 23 CCC purchases jn. proper 
cluded 3,594,000 Ibs. frozen pork; 499. When 
000 Ibs. cured pork; 700,000 Ibs. frozen "5 


beef and veal; 1,195,000 lbs, ¢ 

lamb and mutton; 5,219,000 Ibs. canned 
meats; 4,142,000 lbs. lard, and 26,000 
bundles, 100-yards each, hog casings, 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended September 23, 1944, wer 
7,663,000 lbs.; previous week 5,600,00) 
Ibs.; same week last year, 3,977,000 lbs. 
Jan. 1 to date 215,839,000 Ibs.; a year 
earlier during the corresponding period, 
198,607,000 lbs. 

Shipments of hides from Chicago for 
week ended September 23, 1944, wer 
4,364,000 lbs.; previous week, 3,053.00 
lbs.; same week last year, 4,561,000 lbs, 
Jan. 1 to date 165,678,000 Ibs.; for the 
same period in 1943 shipments amounted 
to 159,715,000 lbs. 


HOG-CORN RATIO 


The hog-corn price ratio at Chicago 
in August, 1944, based on barrows and 
gilts was 12.6, compared with 119 in 
July, 1944 and 13.5 in August, 1943. 
Average price received for these hogs in 
August, 1944, was $14.58 compared with 
$13.72 in July and $14.42 in August, 
1948. During August, 1944, No. 3 yel 
low. corn was quoted at the ceiling of 
115.5¢ per bushel. In July; 1944, the 
price was 115.5¢c and in August, 1943, 
the price was 106.5c. 
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Keep product moving by re-using 
shipping containers whenever possible, 





CAN YOU ANSWER THESE 


FOUR SALT QUESTIONS? 





© Are you using the right 
‘grade and grain of salt? 
... the right amount? Does 
it meet your requirements 
100%? If you’re not sure, 
why not let our more than 
50 years’ experience fulfill- 
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ing the individual require- 
ments of salt users help 
supply the right answer. 
Absolutely no obligation, 
of course. Simply write 
the Director, Technical 
Service Dept. Y-5. 





DIAMOND CRYSTAL SALT CO., INC., St. Clair, Mich. 




















“RED CARNATION’ PAPRIKA }. 


If your dealer cannot 
supply you, WRITE US 


Shippers Representatives 


VICTOR M.CALDERON CO. 
99 Hudson Street, New York I3 
Telephone: WA Iker 5-1741 


SAMPLES, FROM ACTUAL ARRIVALS, ON REQUEST | 


Ma: 
For Incomparable PAPRIKA Value ots 
Buy PORTUGAL'S BEST conte 
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INSTALLING FLOW METERS 


errors are commonly made in 
the installation of flow meters, accord- 
ing to Louis Gess, member of the spe- 
cial research committee on fluid meters, 
4, §. M. E. Writing in a recent issue | 


af Instrumentation, published by the 
Bro 


the bevel of the orifice plate and im- 
proper centering of the orifice plate. 

When the bevel is installed on the 
upstream side, the orifice plate acts 
somewhat as a flow nozzle, causing the 
meter to read low. If the plate is in- 
correctly installed, it must be removed 
and placed in the correct position, since 
it is impossible to supply correction 
factors. 

Incorrect centering of the orifice plate 
may cause either high or low meter 
readings, depending on how the plate 
is centered with reference to the taps. 
The outside circumference of the pipe 
fange provides the most convenient 
measuring point for centering the ori- 
fee. The outside circumference, how- 
ever, is often eccentric to the inside 
circumference of the pipe. To check 
this possible error, make three equally 
spaced measurements between the in- 
side of the pipe and outside of the flange. 

The orifice should then be inserted, 
after which another set of measure- 
ments at the same locations between 
the outer edge of the orifice plate and 
the outer circumference of the flange 


should be made. The plate should then | 


be shifted until the difference between 
the two sets of measurements for each 
of the three locations is the same. 


GREASE INTERCEPTOR SIZING 


A new scientific method of determin- 
ing the proper size of grease interceptor 
to be installed on any type of fixture 
has been devised by the Josam Manu- 
facturing Co., Cleveland, O. This new 
guide is based upon actual experiments 
and exhaustive tests conducted by the 
Josam engineering and research depart- 
ment, covering a majority of sink type 
installations. The size of the intercep- 
tor does not depend on the fixtures to be 
serviced, but upon the rate of flow of 
waste water through the interceptor. 

Maximum flow rate is determined by 
the following formula: Maximum flow 
tate in gallons per minute=% x cubical 
contents (inches) 231 inches. 

The firm claims that by using the 
above as a yardstick, it is a simple mat- 
ter to compute the proper size of cas- 


tade grease interceptor, with the result 


that a minimum of 95 per cent of the 


etease in the waste water will be 


rapped. _ Architects, engineers and 
specification writers will especially ap- 


preciate this new method of sizing. 
The information is included in a new | 


osam booklet, entitled, “Scientific Siz- 
ng and Flow Control in Grease Inter- 
eption.” This booklet not only gives 
izing data, but includes tables, blue- 
Prints and facts on grease interception. 
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‘Required by FDA; furnished by 


GREAT LAKES 


Great Lakes Ingredient 


Branders are exception- 
ally easy to use, effec- 
Above: Electric Burning Legend! : 
Brand with quickly interchange- 









tive and economical in 
operation ...they an- 
swer all ingredient la- 
belling problems and 
meet all FDA and OPA 
requirements. 


























INGREDIENTS: BEEF CHEEKS, satisleeas 
BEEF, BEEF TRIPE, WATER, — inter- 
CORN FLOUR, BEEF WEASAND pee ~ we tw 
MEAT, PORK, PORK FAT, BEEF cot up ta few 
HEARTS, SALT, REFINED CORN minutes to 
SUGAR, FLAVORINGS, ONIONS, pone te 
inges in 
SODIUM NITRATE, AND SODIUM + nr apt 
NITRITE product. 


GREAT LAKES 


STAMP & MFG. CO., INC. 


2500 IRVING PARK ROAD, CHICAGO 18, ILL. 


One brander is all you 
need to meet all FDA 
and OPA Ingredient 
labelling problems. 














WILSON’S 


NATURAL 
SAUSAGE CASINGS 
Producers...importers ...Exporters 


PLANTS, BRANCHES AND AGENTS IN PRINCIPAL 
CITIES THROUGHOUT THE WORLD Pwicson 6 Co) 
General Office: 4100 S$. ASHLAND AVE., CHICAGO, ILL. 


PATENTS « TRADE-MARKS ¢ COPYRIGHTS 
Protect YOUR EQUIPMENT, PRODUCTS 
and PROCESSES by patenting: 


. Inventions relating to equip t and combinations thereof. 
. Inventions relating to new products. 

Inventions relating to new processes and compositions of 
matter. 

. Protect your trade-marks by registration in the United 
States Patent Office. 

. Copyright your new labels, display prints and advertising 
matter. 
































wv & wON> 





cerning patents, trade-marks and 


LANCASTER, ALLWINE & ROMMEL 


468 BOWEN BUILDING WASHINGTON 5, D.C. 
Established 1915 
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Spring Farrowed Pig 
Sales Show Increase 


This week marked the first notice- 
able increase in selling of spring far- 
rowed pigs and while the supply was 
still too small to allow prices to dip 
below ceiling levels, packers were in- 
clined to believe that heavier runs are 
not far off. 


While total arrivals at 20 markets 
showed 283,000 received in the first four 
market days against 274,000 in the 
same period last week, it is probable 
that the tonnage of pork yielded from 
this week’s hogs was less than a week 
earlier. The increase in selling of young 
hogs was accompanied by a sharp drop 
in arrivals of heavier stock and average 
weights declined rapidly. The four day 
average weight at Chicago was 250 lbs., 
lightest since last December, and 26 
lbs. lighter than two weeks ago. 


Because fewer heavy hogs have ar- 
rived, the average cost of hogs has 
edged up slightly this week. A much 
larger percentage of hogs are selling 
at the $14.75 ceiling while a compara- 
tively small number of heavies now 
make the $14 mark. Some feel that it 
is possible that the heavier weights 
will maintain their ceiling prices long 
after light hogs break from the con- 
trolled peak. Even if light hogs fall 
below $14 it is possible that the heavies 
may maintain a slight premium during 
most of the early heavy selling. 


Bidding was more active at the four- 
teenth auction of stockpile wool held in 
Boston late this week. Of 12,720,187 lbs. 
offered 8,927,779 lbs. were sold. Prices 
averaged % of a cent above upset. Of 
156 lots sold, 106 went at upset and 50 
lots at prices ranging from % to 2% 
cents above upset prices. 








HOLDS REINS AT K. C. STOCK YARDS 


From first appearances, one might think that Justin C. Cash, president, 
Kansas City Stock Yards Co., was a dyed-in-the-wool Southwesterner. He 
is well known by meat packers, knows his livestock, especially cattle, and 
is probably as familiar with the western and southwestern part of the 
country as with his own back yard. 

But “Jud” Cash is a transplanted Southwesterner, born in Portland, 
Mich., and graduated from Michigan State College of Agriculture. Fol- 
lowing graduation, he farmed for two years, was a county agricultural 
agent, and then general livestock agent for the Buffalo Union Stock Yards 
Co., serving later as superintendent there in 1931. He was then made 
president of the Baltimore stock yards, becoming vice president of the 
Kansas City Stock Yards Co. in 1940 and president in 1942. 

Although in an important position, Cash is just “one of the boys” when 
it comes to work. The Kansas City Yards has had a lot of livestock in 
the past two years and there were times when the manpower shortage was 
keenly felt with record runs coming in. In order to help move stock over 
the scales and into packer hands as fast as possible, he has pitched in more 
than once and worked at the scales or moved stock over the ramps. 

Cooperation is one of Cash’s greatest assets. As one packer buyer said: 
“He’ll do anything he can for you, and will right any wrong.” 








KEEP ON BUYING K-M joan men: IND. 


Keep ’em fed... 
moep ‘a em eee 


DAYTON, OHIO 
LAFAYETTE, IND. 
CINCINNATI, OHIO 
INDIANAPOLIS, IND. 
DETROIT, MICH. 
LOUISVILLE, KY. 








Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 














SIOUX CITY, IOWA 


NASHVILLE, TENN. 


— a 


MONTGOMERY, ALA. 


tivesTroOcm BUYING 


LIVESTOCK ORDER BUYING C0 


South St. Paul, Minn. 
West Fargo, N.D. Billings. Mon 


OMAHA, NEB. 


KENNETT-MURRAY 


Se Urs € @ 
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yvESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets, Thursday, Sept. 
9, 1944, reported by U. S. Dept. of Agriculture, Food -Dis- 
tribution Administration: 


Hogs (soft & oily 
not quoted): Chicago Nat. Stk. Yds. Kans. City St. Paul 


paRRows AND GILTS: 
and choice: 
— ceeeees+e12.75-14.50 13.25-14.5 : 
140-160 14.00-14.75 .25- 3.50-14.25 14.45 only 
seveee++ 14.75 only -70 only .45 only -00-14.50 14.45 only 
..+- 14.75 only .70 only .45 only 50 only 14.45 only 
.. 14.75 only .70 only 45 only -Oonly 14.45 only 
...14.75 only ‘ y .45 only 50 only 14.45 only 
So ccce 084.00 only 3.9% y 3.70 only 3.75 only 13.70 only 
veeess»+ 14.00 only 3.9% y 3.70 only 3.7% 13.70 only 
14.00 only 5 } 3.70 only -T5 only 13.70 only 
..14.00 only 3.9% y 3.70 only 75 only 13.70 only 


13.75-14.50 13.95 only 3.75-14.45 13.25-14.40 14.00-14.25 


Good and choice: 
eeveeee+-14.00 only 14.00-14.50 13.70 only 3.75 only 3.70 only 
14.00 only 13.95 only 3.70 only d y 3.70 only 
14.00 only 13.95 only 3.70 only 3.75 y 3.70 only 
14.00 only 13.95 only 3.70 only 3.65-13.7% 3.70 only 


14.00 only 3.% 3.70 only 3.65-13.7% 3.70 only 
13.90-14.00 3.9% y 3.70 only 3.65-13.72 3.70 only 


3.25-13.70 : 3.75 13.25-13.50 


16.25-17. 

P 16.50-17.75 

}.75-18.00 3 16.50-18.00 
}.75-18.00 3.00- 5 16.50-18.00 


MO 


.00-16.5 
1 16.25 
14.25-16.25 
STEERS, Medium 
700-1100 .00-14.75 50-13.! .75- -25-13.75 11.00-14.25 
1100-1300 .......11.50-14.75 TF 25-14. 50-13.75 11.00-14.25 
STEERS, Common: 
700-1100 ..... 9.: 5 3.75- i 75 8. . 8.00-11 


HEIFERS, Choice 
0-800 .... 
800-1000... 


HEIFERS, Good 
600- 800 


HEIFERS, Medium: 
500- 900 


HEIFERS, Common: 
500- 900 


COWS, All Weights: 

Good eocvess coke 25 25-12.7: 00-13 
Medium .... -10.25-12.5 9.25-11.2% 9.00-11. 
Cutter & com. 6.25 25 $.25- 9.2: 3.25- 9 
Camner ......... 5.50- 6.22 5 - 6.25 5.00- 6.25 
BULLS (Yigs. Excl.): 

Beef, good 13.2 

Sausage, good... .10.50-11.5 

Sausage, med.... 9.00-10.50 

Saus., cut & com. 7.75- 9.00 


VEALERS: 

Good & choice. . .15.00-16.00 

Common & med. .10.50-15.00 

Cull, 75 Ibs. up.. 8.50-10.50 
CALVES, 500 Ibs. down: 

Good & choice. ..12.00-13.00 11.50-13 50-13. 
Common & med.. 8.00-12.00 8.00-11.5 50-10.! 
UE Sache . 7.00- 8.00 6.00- 8 3.50- 7.2 


iter Lambs and Sheep: 


SPRING LAMBS: 
Good & choice. ..14.25-14.50 13.00-14.00 50-14.00 
Medium & good. .11.50-14.00 11.25-13.00 75-13.25 
Gommon .......° 9.50-11.00 850-1100 


PE seatnevses wanensewn 00-12.00 
--10.00-11.50 .... ese 60 9.50-10.75 


Good & choice... 5.25- 6.00 4.00- 5.00 3- 5.25 5- 5.25 ! : 
& med.. 4.00-5.25 2.50- 4.00 ; - 4.5 q - 4.2 3.25- 5 


DING LAMBS (Range): 
Good & choice... i Wes see 50-12.7: csceseee 12.25-18.00 
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HYGRADE » 
Famous 
corned Bee! 
and Tongues 


CONSULT US 
BEFORE BUYING 
OR SELLING 


HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York. N. Y 


» ESSKAY . 


QUALITY. 


BEEF e BACON e SAUSAGE e LAMB 
VEAL e SHORTENING e PORK e HAM 
e VEGETABLE OlLe 
—=—=THE WM. SCHLUDERBERG - T. J. KURDLE CO——= 
MAIN OFFICE-PLANT and REFINERY 


3800-4000 E. BALTIMORE ST. 
BALTIMORE, MD. 


WASHINGION,D.C. RICHMOND, VA. ROANOKE, VA. 
458-11th St, S W. 2 NORTH 17th ST. 317 E. Ave. 


THE BEST HAM ALSO SELLS BEST! 


USE NEVERFAIL 3-DAY HAM CURE 






































These days your customers are willing to 
pay for the best. Give them hams proc- 
essed with NEVERFAIL 3-Day Ham 
Cure . . . for even, eye-catching pink 
. . . for fine texture and uniform 
mildness . . . for that good, old-fashioned, 
full-bodied ham flavor . . . plus that spe- 
cial aromatic fragrance obtained only by 
using NEVERFAIL 3-Day Ham Cure: Write us! 


H. J. WAYER & SONS CO. 


6819.27 SOUTH ASHLAND AVENVE © CHICAGO 36 tt 


r “ 













PREFERRED 
P PACKAGING 
SERVICE 


CELLOPHANE GLASSINE 
GREASEPROOF PARCHMENT 
BACON PAK LARD PAK 


DANIELS MANUFACTURING CO. 


RHINELANDER, WISCONSIN 


CREATORS DESIGNERS MULTICOLOR PRINTERS 











HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


BEEF - VEAL + PORK - LAMB 
HUNTERIZED SMOKED AND CANNED HAM 


NEW YORK OFFICE: 408 WEST 14th STREET, PAUL DAVIS, MGR, 
KS 
William G. Joyce 4 


ao, i 
ce oS « 


P F. C. Rogers Co. ¢ 



































Tankage, Blood, Bonemeal, Cracklings, Hoofmeal 


FRANK R. JACKLE 


Broker 


405 Lexington Ave. New York 17, N. Y. 

















SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER show the number of 
livestock slaughtered at 15 centers 


for the week ended Sept. 23, 10944. 
CATTLE 
Week 
ended Prev. 
Sept. 23. week 
Chicago? ... 20,0388 19,570 
Kansas City... 26,929 26,637 


Omaha* ...... 26,467 25,962 
East St. Louis. 15,608 14,699 





St. Joseph..... 14,780 12,943 
Sioux City.... 10,251 9,491 
Wichita*® ..... 5,468 
Philadelphia .. 2,004 
Indianapolis .. 1,781 

New York & 

Jersey City 12,380 
Okla. City*.. 19,112 
Cincinnati .. 5,744 
Denver 10,680 
St. Paul. 17,455 
Milwaukee 





Total . 188,254 187,827 175,605 
*Cattle and calves. 









Chicago 73,43 74,794 91,187 
Kansas City... 31,024 30,423 a) 
Omaha ..... 31,014 34,365 
East St. Louis' 64,609 62,766 
St. Joseph 14,9382 13,976 
Sioux City. 17,2 18,455 
Wichita ..... 4,056 4,793 ‘ 
Philadelphia .. 14,760 12,159 13,896 
Indianapolis 22,999 22,505 19,722 
New York & 

Jersey City. 47,129 47,873 49,945 
Okla. City.... 7,087 7,487 14,083 


Cincinnati .... 
Denver 


Be, POGBescces 15,1388 14,568 37,298 
Milwaukee 5,894 5,509 10,408 
ON ic cead 375,561 375,404 475,043 


‘Includes National Stock Yards, E. 


St. Louis, IIL, and St. Louis, Mo. 
SHEEP 

Chicagot ..... 11,486 12,784 20,406 

Kansas City... 35,772 34,066 47,416 

Omaha ...... 37,945 38,694 48.350 


East St. Louis. 17,666 13,011 27,760 


St. Joseph..... 23,267 22,167 28,662 
Sioux City.... 16,535 16,339 25,496 
WEMMtR nccce 1,890 1,344 2,307 
Philadelphia .. 1,772 4,046 4,505 
Indianapolis .. 3,960 3,028 3,567 

New York & 
Jersey City.. 52,798 61,908 62,032 
Okla. City.... 5,101 4,918 4,633 
4,021 


Cincinnati .... 597 843 
Denver -++. 17,936 15 

St. Paul...... 23,748 21,527 
Milwaukee 1,565 1,051 


623 22,309 
30.619 
2,989 





Total . .242,083 251,350 ¢ 
+Not including directs. 
























HAVE YOU ORDERED 
Th MULTIPLE BINDER 
FOR YOUR 1944 COPIES OF 


THE NATIONAL PROVISIONER 


A complete volume of 26 issues can be eas- 
ily kept for future reference in this binder. 





























from the Land O’Qrn 


=a. wePrPrrprrererep§ 





BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 
THE RATH PACKING CO. 








Watertoo, lowa 



















NEW YORK LIVESTOCK 


Livestock prices at Jersey 
City, Sept. 27, 1944: 


CATTLE: 


Steers, gd. & ch...... $18.00@18.75 
Mn sesecanveaes 11.50 
GWG, GEM, cecccccsces 9.00 
Cows, can. & cut » 5.00@ 7.00 
Bulls, com. & med.... 10.50 
CALVES: 
Vealers, gd. & ch... .$ 19.00 
Calves, com. to gd.... 9.50@14.00 
Calves, culls ......... 7.50 





HOGS: 


Gd. & ch, 160-240 lb. .$ 14.75 


LAMBS: 





Lambs, med. to ch...$16.00@16.50 
Lambs, com. ....... . 11.00@ 12.00 
POG GH. soscvcceve 2.50 


Receipts of salable live- 
stock at Jersey City and 41st 
st., New York market for 
week ended September 23, 
1944: 





Cattle Calves Hogs* Sheep 
Salable ....1,4382 1,604 958 1,617 
Directs incl.6,506 14,597 24,973 43,460 
Previous week: 
1,713 


Salable ..1,506 
Directs 

.. 6,595 14,562 26,147 59,311 
*Including hogs at 31st street. 


1,379 3,626 


The National Provisioner—September 30, 





























RECEIPTS AT Chip 
Pu 


CENTERS 













Receipts at leading m Porches 
for the week ended Sept, Pag 
were reported to be ported 10 
eae QS {qRNER 
ows: 

AT 20 MARKETS 

WEEK row 

ENDED: Cattle Hogs ss) bogs 
Sept. 23.....379,000 391999 , 4,291 
Sept. 16.....364,000 345,000 ry Total: 2 
Year ago...413,000 505)009 = 5 476 hog" 
1942 .......306,000 408,000 gaye 
1941 354,000 35g 
AT 11 MARKETS, 7 
WEEK ENDED: Hoarmont | 
September 23 .... \ Dw 
September 16 rift «| 
Year ago _ me 
O42... » eee 
~<a = i 
AT 7 MARKETS, cue 

WEEK 

ENDED: Cattle Hogs & 

Sept. 23.....282,000 206.006 
Sept. 16... :.260,000 212\000 sr 
Year ago ...286,000 303,000 4 qmermout 
1942 ........214,000 250,000 saga! 
94 192,000 233;000 aytgamett 
' AEB ison 
ithers 
Cattle 
Nebr. 687 
is: Hoff 
Roth, 264 
CORN BELT pirect |", 
TOTAL 


96,231 ho: 


TRADING 


(Reported by U. 8. Department «/ 
Agriculture, Food Distribution — 
Administration.) Armour 


Des Moines, Ia., Sept. 28th. 
At the 19 concentration yari 
and 11 packing plants in Io 
and Minnesota, the hog m 
ket was fully steady. 












Shippers 






Hogs, good to choice: Total 


oe. Sea 
ED EPs cece pecechan 
240-360 Ib.......... 
330-360 Ib....... wheal bwift 
Armour 










Sows: thers . 
270-360 Ib............-$13.45@1 
400-550 ID. ...... e000. Total 







Not in 
Receipts of hogs at Co = * 
Belt markets for the wed 


ended Sept. 28: 













adaby 


Total 









Armour 
Wilson 
Others 














STOCKERS AND 





Total 
FEEDERS ee 
nd 4,2 
Stocker and feeder shi : 
ments received in eight Co 
Belt states! in August, 19 om 


Cattle and Cal 



















beim 





Stockyards .......190,634 1H 








Direct . 45,835 5. 

Total, August 236,469 1 

x a Sheep and Li + 
44 ‘ota 


Stockyards 190,821 
Direct ...... .. 191,353 







Total, August .....« 382,174 
July-Aug., 1944 . . 485,433 


July-Aug., 1944... .341,082 







this report are obtai 


‘Data in oriaal 
vete 
















from offices of state et 
Under ‘Public Stockyards’’ at 
cluded _ stockers ont ow og 
were bought at stockyards 
Under ‘‘Directs’’ are ‘included - 
ers and feeders coming from ¢ 


states from points other than 
stockyards, some of which are 
spected at public stockyards 
stopping for food, water and rest. 














T CHige 
RS 


ing m 


be as 


Hogs gy 
521,000 
45,000 x 
05, 6, 
108,000 G29) 
54,000 399. 





DIRECT 
IG 
Department 
Distribution 
jon.) 

» Sept. 28. 
ration y; 
ants in Io 
ne hog m 
ady. 


,..$13,00@14, 
... 4.20014 
1. 13.45@) 

. 13.454 18 


$18. 
are 
es at Coy 
r the 


Same 
last 


900s 
000 21. 


>» AND 
RS 


feeder shi 
1 eight Cor 
ugust, 19 
‘attle and Cal 


Aug. 
1944 18 


0,634 10 
5,835 3. 


1,082 2 


rt are obti 
e veterin 


rock yards 
ter and rest 


yer 30, 





PACKERS’ 
PURCHASES 


grchases livestock by packers 
P Oe coors fer the ‘week 
f Sept. 23, 1944, as 
aay tt th PROVI- 

BONER. 

CHICAGO 

273 hogs; Swift, 2,312 
arneat, 6,275 iso hogs; Western, 
Qo ‘Agar, 2.989 hogs; Ship- 
a hogs; Others, 18,312 hogs. 
vial: 90,088 cattle; 4,082 calves; 
ees: 11,486 sheep. 


KANSAS CITY 
Cattle Calves Hogs Sheep 
292 3,773 2,743 «8,822 
=: a 36 1,609 1.324 4,446 
"go52 3,271 2,157 7, 
3410 1,983 1,626 4, +H 
204 140 es 
pare er 949 = «:1, 559 1,530 





Total .35,048 11,725 9,409 


OMAHA 
Cattle and 


26,959 





Calves Hogs Sheep 

. 7,020 6,584 11, 082 

5569 | 5.066 2.572 
ft 3,659 
7 ° “ 
oo... «1008 


Cattle at calves: Kroger, 895: 
Nebr, 687; Eagle, 50; Greater Omaha, 
%- Hoffman, 101; Rothschild, 362; 
Roth, 264; South Omaha, 935; Mer- 
chants, 37. 

TOTAL: 24,092 cattle and calves; 
6,231 hogs, and 29,337 sheep. 


E. 8T. LOUIS 





Cattle Calves Hogs Sheep 
irmour . 4,125 3,681) 7.542 8,080 
wift 5,024 5,731 7,194 
Hunter . 2,128 1,151 
Heil . . pas 
clede . 
rey... . 1, Gx 
Bieloff .. . 701 wires 
Mhers .. 4,331 2.843 1,241 
Shippers 12,698 4,712 11,386 447 
Total 28,306 14,124 38,5 577 «18,113 
8T. JOSEPH 
Cattle Calves Hogs Sheep 


wift .. 4,383 1,333 5,987 9,412 
irmour . 4,981 1,711 5,416 3,878 
Mthers .. 4,451 59 1,830 4,672 


Total .13,815 3,103 13,233 17,96: 52 

Not including 810 cattle, 441 calves, 

6.022 hogs and 9,977 sheep bought 
ireet 

SIOUX CITY 

Cattle Calves Hogs Sheep 

udahy . 4,292 592 4,515 2,947 

mour . 3,665 341 4,434 4,250 

ift .. 2,304 448 2,899 5,249 

s.. 386 4 15 anette 

hippers 4,161 .... 3,191 1,794 


Total .14,808 1,385 15,054 14,240 


OKLAHOMA CITY 


Cattle Calves Hogs Sheep 
Armour . 4,129 4,150 2,699 848 
Wilson .. 6,002 3,984 2,711 852 


Mhers .. 384 16 823 





Total .10,515 8,150 6,233 1,700 
Not including 28 cattle, 1,234 calves 
and 4,241 sheep bought direct. 


WICHITA 
Cattle Calves Hogs Sheep 


‘udahy . 1,796 1,332 3,207 1,890 
vuggen- 


heim . 1,117 
Dunn - 

Ostertag 207 .... 17 

Dold a Ct; 704 

nflower 54 4 68 aie 
Dthers .. 4,980 400 365 


Total . 7,661 1,332 ” 4,456 2,255 


CINCINNATI 
Cattle Calves Hogs Sheep 
a OS Sule 549 
—_—) oe ... 5.646 bu 
my... a 401 _ 
eyer .. 14 : 4,517 ee 
py 20 «ll Kes 24 
° 7 tee 
oe . 238 “167 _— a 
ers .. 2.087 S68 836 113 


hippers. 129 157 6,248 4,890 
Total . 3,663 1,303 20,886 5,576 
Not including 1.595 cattle, 65 
Ives and 1,602 hogs bought direct 


FORT WORTH 








Cattle Calves pop Sheep 

Armour . 3,818 5,992 9,809 

Swift . 3,923 6,896 18,484 
Blue Bon- 

ee 542 217 559 aoe 

City : 597 SO 688 ° 3 

Rosenthal 168 10 80 11 

Total . 9,048 13,195 6,212 28,305 

DENVER 

Cattle Calves Hogs Sheep 

Armour . 2,081 810 3, 982 28,115 

Swift ... 2,443 DSS 3,56 31,693 

Cudahy . 1,390 377 2,280 5,064 

Others .. 2,441 194 1,684 441 


Total 8,355 2,369 11,509 65,313 


8ST. PAUL 
Cattle Calves Hogs Sheep 
Armour . 3,054 2,822 6,521 8,634 
Cudahy . 1,304 1,125 4,765 
Swift ... 6,002 4,014 8,617 10,344 
Others .. 9,577 1,598 e<e 





23, 743 
TOTAL PACKER PURCHASES 


Total 19,937 9, 559 15,138 





Week Cor. 

ended Prev. week, 

Sept. 23 week 1943 
Cattle . 5,286 190,967 193,406 
Hogs 212,572 296,186 
Sheep 221, 687 319,220 





CHICAGO LIVESTOCK 


Statistics of livestock at the Chi- 
eago Union Stock Yards for current 
und comparative periods. 





RECEIPTS 

Cattle Calves Hogs Sheep 

3,817 1,015 6,395 

846 «3, 3,716 

3,244 12 15,488 

1,445 17, 6,302 

1,595 15, 9.084 

1,500 15,000 6.000 
so far...47,699 7,784 
Wk. ago...42,080 4,932 
BOGB .cccss 47,412 4,819 
1942 ......46,863 3,786 





*Inecluding 6,544 cattle, 3.673 
23,357 hogs and 18,878 sheep direct 
to packers 
SHIPMENTS 
Cattle and 





calves Hogs Sheep 
Sept 1,448 4 604 
Sept » ‘ 496 os 
Sept. 25....... 5,688 141 
Sept. 3,204 245 
Sept. 4,903 22 
Sept. 3,000 
Wk. so far... 3, 000 408 
ae 13,596 322 
Pn  «¢siegedue 497 
SORE cbt vores 838 





SEPT. AND YEAR MOVEMENT 











1944 1943 
Cattle 197,955 
Calves 19,093 
Hogs 333,630 
Sheep ... 224,500 
1943 
Cattle A, . 1,511,645 
a 196,841 148,593 
BD ecopoccoed 4,628,460 4,073,849 
Sheep . 1,392,870 1,576,500 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased by Chi- 
cago packers and shippers, week 
ended Thursday, September 28: 


Week ended Prev. 





Sept. 28 week 

Packers’ purch.....%5,872 24,503 
Shippers’ purch.. 3,903 4,436 
Total ve 775 28,941 


PACIFIC COAST LIVESTOCK 


Receipts for five days end- 
ed Sept. 23: 


Cattle Calves Hogs Sheep 
Los Ang...10,124 3,891 3,819 D4 
San Fran.. 1,800 200 3,600 8,800 
Portland .. 2,725 475 2,475 2,505 
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TOP QUALITY! 





HORMEL 
Dairy-Onand 


B.C.SALAMI 








HERE’S AN 
ADDITION TO YOUR LINE 


Here's a chance to build permanent 
business with a dealership on Hormel! 
Dairy-Brand Salami. Reap plenty of 
additional customer satisfaction. 
There is no finer salami on the market. 
It's tops in consumer appeal. . ~—€ § 
cious, even-textured, free from sinew, 

properly smoked and spiced. You’  C 
be proud to sell it with your regular 
lines. For pricing information, write: 









EXCELLENT 


NOs jeees. ) 





GEO. A. HORMEL & CO. 


AUSTIN 





MINNESOTA 














THEE. KAHN’SSONSCO. 


CINCINNATI, O. 


‘‘AMERICAN BEAUTY’’ 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 
BOSTON 9—P. G. Gray Co., 148 State St. 


CLEVELAND 15—Fred L. Sternheim, 801 Caxton Bidg. 


NEW YORK 14—J. W. Laughlin, Harry L. Meehan, 441 W. 13th St. 


PHILADELPHIA 6—Earl McAdams, 38 N. Delaware Ave 
WASHINGTON 4—Clayton P. Lee, 1108 F. St. S.W. 























The Original Philadelphia Scrapple 
by 


ohnJ.Felin&Co., inc. 


Pork and Beef Packers 


HAMS - BACON - LARD - DELICATESSEN 


4142-60 Germantown Ave., Philadelphia, Pa. 
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For fine flavor and color— 


PRAGUE 
POWDER 


* Three to five day cure 
* Safe, fast, thorough 
* For artery or spray pump 
















Write for informatioa 
The GRIFFITH LABORATORIES 
1415-1431 W. 37th St., Chicago 9, tll. 


WESTON 


TRUCKING & FORWARDING CO. 



















Specializing in Trucking 
Packinghouse Products 
Throughout New York 
" Metropolitan Area 


53 Gilchrist Street Jersey City, N. J. 













































PORK PRODUCTS—SINCE 1876 
The H. H. MEYER PACKING CO. 


. Cincinnati, Ohio 

















Wilmington Provision Company 
hterers o 
CATTLE - HOGS. LAMBS - CALVES 
TOWER BRAND MEATS 
U. 8. GOVERNMENT INSPECTION 
WILMINGTON, DELAWARE 














Liberty 
Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 


























CANNING MACHINERY 
FRUITS-VEGETABLES-: FISH -Erc 


BDEHYDRA YG EQU:PMEN 


A.K.ROBINS & CO.INC BALTIMORE,MD. 


FOR CATALOCVUE 






write 




































(Reported by the Office of Distribution, War Food 
Administratica,) 
WESTERN DRESSED MEATS 
New York i 
STEERS, carcass Week ending Sept. 23, 1944.... 3,950 = 
Week previous .... Senree 3091 ro 
Same week year ago...... 6,050 ‘in 
COWS, carcass Week ending Sept. 23, 1944.... 2,439 1,131 
Week previous ............ . 1,893 21 
Same week year ago....... nae 1,626 l'd08 
BULLS, carcass Week ending Sept. 23, 1944. . 
Week previous ........... ° ; 
Same week year ago...... a 1 
VEAL, carcass Week ending Sept. 23, 1944 
Week previous ............ a 137 
Same week year ago....... aon lt 
4 57 
LAMB, carcass Week ending Sept. 23, 1944. ne 
eee He hy 
Same week year ago........... 12935 “ 
= ad 
MUTTON, carcass Week ending Sept. 23, 1944. . 
Week previous ........... nets he 1 ~ 
Same week year ago.......... 8692 3.568 as 
PORK CUTS, Ibs. Week ending Sept. 23, 1944 827,043 187 
Week previous ............ ; 1% 24 pele} Sas 
Same week year ago........... :1,081;707 178'349 wi 
BEEF CUTS, Ibs. Week ending Sept. 23, 1944.... 415,023 
... oye 363,936 
Same week year ago......... ¢. 194,280 
| 
LOCAL SLAUGHTERS 
CATTLE, head Week ending Sept. 23, 1944.... my 101 2.004 
Week previous ..... — 2 525 
Same week year ago.. 2 482 
CALVES, head Week ending Sept 13,302 1,022 
Week previous .... 13,511 2,465 
Same week year ago........... 15,094 2,787 
HOGS, head Week ending Sept. 23, 1944 47,160 14,760 
Week previous .. eoccessses 47,8385 12,150 
Same week year ago. sacbaneown 49,883 13,896 
SHEEP, head Week ending Sept. 23, 1944.... 1,772 
... f ..,. yee 4,046 
Same week year ago....... ° . 4,505 
Country dressed product at New York totaled 3,950 veal, 5 hogs and 1” 
lambs. Previous week 3,666 veal, 1 hog and 303 lambs in addition to the 
shown above. 
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Inspected slaughter totals at 32 centers showed littl 
change for the week ended September 23 compared with 
the same time a week earlier. Cattle, calf and lamb kill was 
up slightly from a week earlier, but hog slaughter was dow 
and only slightly over the 600,000 mark. 













Vernon, San Francisco, San Jose, Sacramento, Vallejo, Calif. 





CALIF. SLAUGHTER 
State-inspected kill of livestock for August, 1944: 


Cattle 
Calves 
Hogs 
Sheep 





Meat food products produced during the month were: 


Sausage 
Pork and beef..... 


Lard and substitutes.............-. a Meno da coeaabieaie pike 


Total 





The National Provisioner—September 30, 1 

















Cattle Calves Hogs 

NORTH ATLANTIC 

New York, Newark, Jersey City.......... 10,438 13,227 47,129 

Baltimore, Philadelphia ..............+0+. 4,092 1,280 24,289 
NORTH CENTRAL 

Cincinnati, Cleveland, 3,448 52,29 

Chicago, Elburn ......... 10,0383 73,434 

St. Paul-Wisconsin Group* Oe i 

St. Louis Area? 9% 

MR GET nc nee cncaeee ddboccteneaceses 2? 

GE. ccaccenvecescace 37 

Kansas City a 95 35.72 

Se TS ese essatesecmeess 18,360 40 
SOUTHEAST* 8,043 cond 
SOUTH CENTRAL WEST™........ccccccecs 30,837 58,110 
BOCES MOU MEAIN $3 .ncccccvcccsccscccccs 8,035 19,08 
PEGI cacvcccccccstcccvccvccccdsescoece 18,637 

Total st eccccsseccccccccoseccsecccessces saeONG 133,642 
Total prev. .216 131,074 
Total last ,843 102,112 

1Includes St. Paul, S. St. Paul and Newport. Minn., Madison, Milwaukee, 
Green Bay, Wis. “Includes St. Louis Ntl. Stock Yards, EB. St Louis, IL, 
St. Louis, Mo. "Includes Cedar Rapids, Des Moines, Fort Dodge, Mason 
Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, Aust 
Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee, 
and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. . 
S. St. Joseph, Mo., Wichita, Kan., Oklahoma City, Okla., Ft. Worth, 
®Includes Denver, Colo., Ogden and Salt Lake, Utah. ‘Includes Los Angel 
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advertisements 7 5c per line. Displayed; $7.50 per 
inch. 10% discount tor 3 or more insertions. 


“HIASSIFIED ADVERTISEMENTS 22322328 



















































1,288 

im 3 CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH ORDER 
1,131 

2,17 *,? e 

1908 Position Wanted Help Wanted Equipment for Sale 

| 
60 | 
“ ; 2 ble, with long experience in ~ TT 
% neg gel and pork. Excellent , Chopper and Sausage Maker MEAT PACKERS—A ENTION! 
agbtering beef, mutto a ct With successful actual experience in all phases of ? . ‘ 

1,608 prefer the west coast. W-849, THE ohn soe tami loaf er o FOR SALE: 1—Vertical cooker or dryer, 10’ dia 
’ ces. sage c > » > pp “ 

1,097 ees, PROVISIONER, 407 8. Dearborn St., | a0 can 1 ; . 4 : _ a se oe - mae - “i x 4'10” high; 2—4x8 and 4x9 Lard Rolls; 75 large 
2,299 ATION. a ee ee ee — a a Sa oe wood tanks; rendering tanks; tankage dryers. 
9,362 icago 5, Ill. pendent manufacturer in Tennessee offers unusual 2—241 Meat grinders: 1—#27 Buffalo Silent 
7397 x PERIENCED casing man wants permanent opportunity for man with proves ability. Give Cutter: 1—Creasy #152-Y Ice Breaker. Inspect 
12,285 ition with progressive pte teed os npeyge “ a eens bp om — . nen our stock at 335 Doremus Ave., Newark, N. J. 
1,001 foreman. W-824, THE NATIONAL PRO- $42, THE NATIONAL PROVISIONER, 407 8. | genq us your inquiries. WHAT HAVE YOU FOR 
3.508 Si0NER, 407 S. Dearborn St., Chicago 5, | Dearborn St., Chicago 5, It SALE? Consolidated Products Co., Inc., 14-19 
87,844 Linois. WANTED: Medium sized middie eastern packer Park Row, New York City 7, N. ¥. 

















psaGE FOREMAN: Experienced all types meat has opening for an experienced plant superintend- FOR SALE: 





Horizontal and vertical retorts and 





































jects. Clean non-inspected or inspected plant. ent who can bandle all departments and control other food packing machinery. Ashley Mixon Can- 
.. oath or southwest. Excellent references. W-829, costs of production. This is a permanent posi- ning Machinery Exchange " Plainview Texas. 
HE NATIONAL PROVISIONER, 300 Madison tion with good post-war possibilities. W-687, LD telephone 622. ° ° 
‘Bye, New York 17, N.Y. THE NATIONAL PROVISIONER, 407 S. Dearborn 











a : > , ; »frige " . ine 

FILING FOREMAN: Practical man on beef or | “t-. Chicago 5, Til. = eee See. ee ee 
2 net , cork. Has ice fin suitable for ice or dry ice. 
= ified to act as superintendent. A-1 ref- "ANTE: x ut . . ’ 
2,525 bees — MIE NATIONAL PROVISION. | WANTED: Experienced white or colored butchers, | win! gt a 1%-ton chassis. Size 10 ft. 4 in. long, 
2,482 prences. W-841, a m ra also meat cutters and boners for work in packing 5 ft. 2 in. high, 5 ft. 7 in. wide. Price $195.00 
1,022 bk, 407 8. Dearborn St., Chicago 5, . house. Modern equipment and ideal working condi- F.0.B. Wilmington. Call Wilmington Provision 
2s tions. W-810, THE NATIONAL PROVISIONER, | Company, Wilmington, Delaware 
2,787 aie d : 


407 S. Dearborn St., Chicago 5, Ill. 


° 
14,760 Miscellaneous HORIZONTAL tankage drier 5’x16’ (Hamler) 














ca WANTED: Assistant working foreman for sausage steam jacketed complete with reduction and 50 
‘i MigaT PACKERS: Would you be interested in department, able to handle chopping. Pleasant HP motor. $1700.00. 8. E. Mighton Co., Bed 
ton having your company and its products promptly working conditions in medium sized modern plant ford, Ohio 
- tole epresented i » imports *hils re ( y-8 THE NATIONAL 
4,505 nd poy 9 = > see a _ ) oo x Benning bay pots Bry ‘aanent @ U. S. Electric slicer model No. 125........$100.00 
Lo} 5 New ersey, e are 3 easte t ; Zz t, 8. St., - 2, “ 
hogs and 12 Iphia, So. w rse) ' . a ’ a g . Endless rope hoist............. sedpséeunue. Ge 


ore territories? We KNOW the sales Ill. pa 
dition to thi pore Maryland territories . ngheniantg Dean Brothers vacuum pump... See 


Cylindrical tripe washer with motor . 100.00 





botiets, chain and retail, wholesalers, jobbers, 
processors. Can handle straight or mixed cars beef, WANTED: Sausage superintendent to take charge del 
Two thoroughly of large modern sausage kitchen in midwest. Give King 
: full particulars as to age and experience. W-793, Chattanooga 2, Tenn. 


Part Provision Company, 3117 St. Elmo Ave., 
——_- Beal, lamb, pork and provisions. 


nperienced executive and sales packinghouse men 
beady to serve you at once and/or plan your post THE NATIONAL PROVISIONER, 407 8. Dearborn Red hot linker, Model C, No. 88, 4 h.p. 110 volts 
st distribution. Would consider also line pack- St.. Chicago 5, Ill. Will stuff 3502 per hour. A-1 condition. $200.00 
ghouse supplies and equipment. Write W-S38, f.o.b., Spokane. Carstens Packing Company, Spo- 





























































Miers: PROVISIONER 40f 5. Dearter, | *4*T8? Experienced butchers. Killing floor | j) 1.” Wash 
pared with . Chicago 5, Tl modern equipment. In beautiful Pacific north- 
nb kill was— west. High wages. W-848, THE NATIONAL 
- was dow (TCH business man, temporarily resident in PROVISIONER, 407 S. Dearborn St., Chicago 5, Plants Wanted 
gndon, having had own business on the continent Til. 
ot more than 20 years (Salt and dry casings, | WANTED: Medium size sausage manufacturing 
Hogs ats, spices, tools), well introduced in the Dutch, BEEF KILLING floor foreman for midwestern | plant in Michigan or Ohio. Give details as to 
7,129 igian and French trade circles, would like to plant processing about 1000 cattle weekly. Must evyuipment, capacity and rental or «ales price. 
4" 289 resent American firms on his return. Reply to be familiar with all beef killing operations and W-768, THE NATIONAL PROVISIONER, 407 8. 
83, THE NATIONAL PROVISIONER, 407 8S be able to handle men. W-844, THE NATIONAL Dearborn St., Chicago 5, Ill. 
= rhern St.. Chicago 5, Il PROVISIONER, 407 8S. Dearborn St., Chicago 5, 
“ Ill | 
“Y> ACKERS: Wish to contract for your hog casings Plants for Sa e 
1, ither green or cleaned. Will pay top prices WANTED: Feed and oil chemist, male or female 
789 : . oP : -E pp es , : 3 . i . 
yo 7, THE NATIONAL PROVISIONER, 407 S All newly equipped laboratory Uicte.. Wenieee FOR SALE Sausage manufacturing plant in Indi 
m4 wn St., Chicago 5. Ill. Soybean Mills, 701 North Weber Ave., Sioux Falls, ana. Established in 1919, U. 8. inspected, 100,000 
6.551 s. D lbs. weekly capacity, up to date building and 
“eo equipment. Doing good business but unable to 
ad WANTED: Superintendent of production and pro handle on account of illness Owners wish to 
Buy > essing activities. Excellent opportunity for an retire. Will require $300,000 to finance deal. 
Another Ww ar Bond experienced and competent man W-S47, THE Books of present and past profits will prove this 
NATIONAL PROVISIONER, 407 8S. Dearborn St., is a real buy. FS-837, THE NATIONAL PRO- 
| Chicago 5, Ill. VISIONER, 407 8S. Dearborn 8t., Chicago 5, Ill 














“SAUSAGE anp MEAT SPECIALTIES” 


Satisfaction guaranteed or your money refunded. 
This book is modern, up-to-date and comprehensive 


in scope—gives you the information you need to 
$ 4° each .. . as long properly conduct sausage operations. Written and 


Thousands of copies already 


sold at $5.00 per copy 


mums GS Our supply compiled by recognized experts. 
lasts Order today! 


ag THE NATIONAL PROVISIONER éhickco's tumors 
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Here’s an idea which should appeal to the shortage-weary 
meat retailer who has to tell his customers so many times: 
“T’m sorry .. .”’ According to the Meat Trades’ Journal (British), 
the customers of J. H. Wes- 
tern, a Churchdown butch- 
er, so often expect a leg 
when they have lamb that 
he has hit on the idea of dis- 
playing this illustration in 
his window to impress on 
them the fact that a lamb 
has only four legs. Mr. Wes- 

tern says it’s pretty effective, too, in putting over the idea. 


xk 


But really a sheep has only four legs. 


Hot meals will soon be served bomber crew members while 
aloft under a new “‘flight feeding” program announced recently 
by the War Department. Coffee, pre-cooked meats and vege- 
tables are to be placed in a cooking utensil, known as a flight 
food warmer, at the take-off. All the crew need do to assure 
itself of a piping hot meal is plug an extension cord into an 
electric outlet on the plane two hours before meal time. Thus, 
hot roast beef over Berlin becomes a pleasant possibility. 


xk 


Without any intention of abetting a crime, a law-abiding 
meat plant truck driver stopped to offer assistance to the driver 
of a car which had plunged through a row of guardrail posts be- 
side a road. The driver of the wrecked car requested a lift to 
the nearest town. The truck driver obliged only to learn later 
that the car had been stolen from the personnel manager of an 
aircraft plant. 


xk * 
Out of the Past... 


{Based on information from the files of THE NATIONAL PROVISIONER] 


One of the weekly features of THE NATIONAL PROVISIONER 
back in 1910 and thereabouts was a column called ‘The 
Chicago Section.”” The conductor of this column obviously 
was a man of diversified interests: For instance, during a hot 
spell he’d offer the advice: ‘Make a noise like the foam on a 
tub of suds and cool off.” Or, during an election year, he’d 
chime in with: “It might be well for the voting public to take 
a crack at a couple or three of these politicians’ slates. Some 
people think that there is altogether too much of the politician 
in politics.” Or, about baseball he’d say: “‘If the White Sox 
cannot come back, they sure can go back.’’ Which is a very 
apt remark, even in this year of 1944, it might be appended. 
Another sports comment, when Jack Johnson, the colored 
heavyweight champion, was in his prime: ‘‘A good scheme to 
get rid of about eight or ten of these would-be champions would 
be to get them all into the ring at once and sic Johnson on 
’em.” In another paragraph, he touched on both sports and 
politics to remark: “‘The way they are ridiculing Jeff [James J. 
Jeffries, who had just been beaten in Reno by Johnson] it be- 
hooves T. R. [“‘Teddy”’ Roosevelt, of course] to keep his eye on 
the time limit and retire before he loses a decision and is pro- 
claimed a rank quitter.” 
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The firms listed here are in partnership with you. The 
and equipment they manufacture and the services they 
are designed to help you do your work more efficiently, 
economically and to help you make better products which 
can merchandise more profitably. Their advertisements 
opportunities to you which you should not overlook. 
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